ading Publication in the Meat Packing and Allied Industries Since 1891 ; 
Seaitie Public Library t oe | 


STACK 


For consistently fine hams and bacon! 


You can depend on Fearn’s Fine Cures for out- Curing action is dependably uniform because Fearn 


standing results ev ery time! Straight, Complete or Cures are always accurate, uniform blends of the 


Special, they offer you exactly the right kind of cure very finest ingredients. You can always rely on 
to meet your specific needs. And, even under fast- them to help you produce business-building, 
curing, high-production schedules, Fearn Cures consistently fine hams and bacon! Let the Fearn 


give a rich, rounded, delightful flavor . . . hand- man make a test run with you . . . write Fearn 


some color. . . consistently fine appeal throughout. Foods Inc., Franklin Park, Illinois. 











MADE BY 


... Skills concentrated for your benefit 


BUFFALO sausage-making machinery is designed and manufactured 
by men who devote their full time to this one line of equipment. Being 
their sole occupation, there is no division of their thought and skill. 
That is why... because they are specialists...that you always get the 
best when you get “Buffalo.” 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N. Y. 


Sales and 
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Service Offices in Principal Cities 




















































‘ 
VACUUM MIXERS 
“Buffalo” introduced vacuum mixing which puts 20% 
more meat... air-free, of better color and with better 
curing qualities ...into every casing. “Buffalo” has more experience and has 
sold far more units than any other. Stainless paddles, shafts, tubs and end 
plates optional. Capacities (standard mixes also) from 75 to 2,000 pounds. 
- - 
Why Guflale cs te Gest Guy Aeuglime... 
Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. @ A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 
sanitary. @ Used and recommended by sausage makers everywhere 
Q JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y 
I am interested in the following: 
Cutter Casing Applier a ———— 
Grinder Pork Fat Cuber c 
Mixer Head Cheese Cutter Company 
Stuffer Smoke Master - ee 
Address 
Combination of Special 
Purpose Equipment City and State 














IT’S NOT “Just as Good as”... 
It’s the One and Only 


Made Fluffy as Snow by 
F-L-A-S-H FUSING 
Salts in the Crystalloid 











hn 





Prague Powder® Made or for use under U. S. Patent 
Nos. 2054623, 2054624, 2054625, 2054626 


The 
e) 
2, s 
7 GRIFFITH 


CHICAGO 9, 1415 W. 37th St. >» NEWARK 5, 37 Empire St. » LOS ANGELES 58, 4900 Gifford Ave. » TORONTO 2, 115 George St, 


LABORATORIES, Inc. 


In Canada—The Griffith Laboratories, Ltd. 
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( THE MEAT INDUSTRY 


for Over 40 Years 


























Each ARKELL meat packaging prod- 
uct is the direct result of continuous 
experimentation and development 
to produce the finest, most efficient 
and economical product for each 
application. 


Shortages of important materials are a 
vital factor during these critical times. 
In order to assure your meat and meat 
products the ultimate in packaging 
protection at the lowest cost, our 
Service Department will be happy to 
suggest the best methods to obtain 


maximum utility—without obligation. 


ARKELL SAFETY BAG COMPANY 
10 EAST 40th STREET 6345 WEST 65th STREET 
NEW YORK 16, N. Y. CHICAGO 38, ILLINOIS 


Factories: Newport News, Va., and Chicago, Ill. 


Representatives in principal cities 
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Looking for efficient, 
LOW-COST SCREENINGS REMOVAL? 


Immediate, overwhelming acceptance proves new 
LINK-BELT Thru-Clean Bar Screen the answer for 
handling screenings from sewage and industrial wastes 





Yes, 36 new Thru-Clean Bar Screens were sold in the 12 months 
tollowing Link-Belt’s initial announcement! Take a look at the par- 
tial list of installations and the consulting sanitary engineers who 
were responsible for them. 


Then look at the advanced engineering illustrated by the photos 
below. They suggest how this new Link-Belt development can solve 
the problem of removing screenings from sewage or industrial wastes 
in your plant. 


You can get the complete story by calling your nearest Link-Belt 
office. Or write for Folder No. 2327. 





A FEW USERS OF THRU-CLEAN BAR SCREENS 





Location Sanitary Engineer 
Nassau County, N. Y wh dakade abe wine Greeley & Hansen 
Union Grove, Wis............. — .W. G. Hirchoffer 
Port Huron, Mich is -_Drury, McNamee & Porter 


7 reer meer Collins Engineering 
Storm Lake, lowa en SP eee Buell & Winters 
Camden, N. J. = .....Havens & Emerson 
Rochester, Minn , 7” . Toltz, King & Day 


LINKi@}BELT 


SANITARY ENGINEERING EQUIPMENT 


LINK-BELT COMPANY: Philadelphia 40, Chicago 9, Indianapolis 6, Atlanta, 
Houston 1, Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, Toronto 
8, Springs (South Africa). Offices in principal cities. 12,310 














How rakes automatically clean bars “from the back” 


. 








i 


PIVOTED PLATE 





WANT HHA 








4 ii 
et 
\\\ AM 

Segmented steel rake is about to start its Cold-rolled steel bars, uniformly spaced, Hinged wiper blade thoroughly cleans 
low-friction vertical movement. Entering form screen. They are rigidly fixed at bot- rake fingers, deposits screenings in trough 
from downstream side (shown), its for- tom of channel. extend only 6 in. beyond for removal to shredder, disposal can or 
ward and upward force precludes jamming pivoted plate immediately above high incinerator. Note the heavy, long-pitch 
or clogging. Travel starts at lowest point water level. Simple, rugged construction Link-Belt chains, selected for trouble-free 
of channel, catches all solids retained by minimizes maintenance. Low speed cuts long life and assurance of proper travel 
screen. power consumption. for rakes 
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Special attention to 
individual designs 
printed in color. 














SYLVANIA DIVISION american viscose CORPORATION 


Manufacturers of cellophane and other cellulose products since 1929 


Plant: Fredericksburg, Virginia * General Sales Office: 1617 Pennsylvania Blvd., Philadelphia, Pa. 


Casings Division: 111 North Canal Street, Chicago 6, Illinois 


Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 


The National Provisioner—October 27, 1951 




















"Our Fruchauts save us 2 days 






AL G. KERSNICK, Sales Mgr. and Fleet 
Supt., Dugdale Packing Co., St. pr ec Mo. 


te tan 

FRUEHAUF GRAVITY- TANDEM SAVES 
TIRES. “These tires have gone 110,000 
miles and look as if they'll double that 
fore retreading,”’ reports Chief Mechanic 


UGDALE shrinks dis- 
D tances in its deliv- 
ery of choice and prime 
beef products to custom- 


ers across U.S.A. ... with fast, flexibie 
Fruehauf Trailers. 


“Not only have Trailers speeded up 
deliveries—saving us 2 full days to the 
West Coast—but their efficient tem- 
perature control has eliminated spoil- 
age’, reports A. G. Kersnick. 


Like Dugdale, businesses of all kinds, 
in over 100 industries are finding in 
Fruehauf Trailers the way to faster, 
lower-cost distribution. For full facts 


FRUEHAUFS SPEED LOADING. Longitudinal 

ging rails f - pre- 
vent temperature drop in mest. Suspen- 
sion of meat provides freer circulation for 





ON DELIVERIES TO THE WEST COAST” - Dugdale Packing Co. 


on the Trailer built to your business 

. write today for Fruehauf's free 
catalog of The World’s Most Com- 
plete Line of Truck-Trailers. Fruehauf 
Trailer Co., 10963 Harper Ave., De- 
troit 32, Mich. 





REFRIGERATED FRUEHAUFS KEEP a kw = 
CONTROL. Here, R. W. Dennett, 

Dugdale, auies final inspection “a fi = 
beef destined for the West Coast. 


FRUEHAUF STAINLESS STAYS CLEAN 
LONGER. Road dust vonishes at touch of 
water spray. “It won't rust or corrode. 


Never acods painting,” reports Dugdale 


FRUEHAUF 7railers 
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Were they 


“THE GOOD OLD DAYS”? 


e When every cent of salary or wages paid was “take home pay”. . . ? 


e When there were no withholding taxes, luxury taxes, excess profit taxes, sales 


fames .... f 


e When there were no automobiles. airplanes, radio, electric motors. mechanical re- 


frigeration, oil burners .. . ? 


e When steam and water were the only sources of power? 


e When the choicest cuts of beef sold retail at an all time high of 25¢ per lb ? 


e When the effectiveness of a cure was checked by immersing a potato in it? 


e When the manufacture of artificial ice was just beginning and an “ice machine” was 


two stories high? 


The story of meat industry operating methods and 
practices of 60 years ago, graphically compared with 
those of today—with dozens of illustrations, draw- 
ings, and photos of the “modern” machinery, equip- 
ment, and supplies of that time—these are a part of 
the intensely interesting record of the amazing 
growth and progress of the industry found in 


“THE SIGNIFICANT SIXTY...” 


To be published in December 1951, “The Significant 
Sixty ...” is already destined to be the best read 


most wanted book ever published for the meat in- 
dustry. 


Mailed free to every subscriber to The Provisioner 
as a bonus—additional copies and orders from non- 
subscribers will be filled at a price of $2.25 per copy. 
The first printing is limited to 15,000 copies. Orders 
already received indicate that the first edition will 
be sold out well in advance of the December publish- 
ing date. 

To insure receiving the number of copies you will 
need, better place your order now. Your copies will 
be mailed to you, postage paid, as soon as they are 
received from the printer. 


“THE SIGNIFICANT SIXTY...” 


The Amazing, Intensely Interesting History of the Meat Industry 
PUBLISHED BY 
THE NATIONAL PROVISIONER, 15 West Huron St., Chicago 10, Illinois 





E Please send me.................... copies of “The Significant 
Sixty .. ." @ $2.25 each, as soon as they are re- 
ceived from the printer. Each gift copy will be 
packaged in a strong mailing container. 


Send me—no charge—the attractive gift cards. 


() Fer presentation to 
customers and pros- 
pects. 


() For presentation to 
employees. 


INDIVIDUAL ORDERING _ 














E 


Please enter my subscription to THE NATIONAL PRO- 
VISIONER for only $4.50 per year. 


I'll receive 52 interest packed, helpful issues — and 
as a subscriber, I'll receive a copy of “The Significant 
Sixty ..." free—as a bonus. 


Start my subscription immediately and send me my 
copy of “The Significant Sixty ..." as soon as it is 
received from the printer. 


SUBSCRIBER'S NAME __ 








: : 

& COMPANY ~~ . ‘TITLE OR POSITION & COMPANY ©. | ~~ ‘TITLE OR POSITION 

a ev 

hal “ 

ea ee eee r Se ee Pe ee 

S STREET ADDRESS FOR MAILING = STREET ADDRESS TO WHICH MAGAZINE SHOULD BE MAILED 
City - “ZONE” STATE ciy - ZONE STATE 
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Does your package put a picture 
in the shopper’s mind? 


Today’s typical shopper, according to latest surveys, is open-minded. 
She looks at displays, picks up packages . . . and decides on the purchase 
of two out of three items in the store. 

She welcomes every menu-planning suggestion. A package that 
prompts a mental picture of mealtime success, helps a product become 
a self-seller. 

Presentation of an appetizing meal idea is one of twelve check points 
in “How To Rate Your Package Objectively,”’ an easy-to-use guide for 
analyzing the point-of-sale job your package is doing. Ask your Du Pont 
representative, or write for this handy folder today. E. I. du Pont de 
Nemours & Co. (Inc.), Film Dept., Nemours Eldg., Wilmington 98, Del. 
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DuPont 
(ellophane 


Shows what it Protects—Protects what it Shows 


GU PONY 


BETTER THINGS FOR BETTER LIVING 
. . » THROUGH CHEMISTRY 
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To U. S. Packers 
The Famous “ROSE” Carton 
Forming and Closing Machines 






























The Globe Company announces that it is now 
the exclusive representative in this country 
for Rose Brothers of Gainsborough, England, 
for their famous Carton forming and closing 
machines. The Rose Brothers for almost a cen- 
tury have been world leaders in the manufacture 
of precision, high speed automatic packaging 
equipment. The two typical machines illus 
trated have already been imported and are 
now on display and operating for your inspec- 
tion at our plant. It is impossible to do full 
justice here in a mere description of these 
machines, so we urge you to see a demonstra- 
tion at your convenience. 

Complete parts and service facilities have 
been set up by Globe to protect the future 
satisfactory operation of all equipment sold 
in this country. 


THE ROSE 
CARTON CLOSING MACHINE 
Fully Automatic closing of lid at the rate of 100 per minute, 
closes the liner first insuring a completely wrapped product 
independent of the outer carton cover. Rejects due to imper- 
fectly tucked cover flaps are avoided by the Rose patented 
automatic vacuum tucker. 


WRITE OR CALL GLOBE 
FOR FURTHER INFORMATION 


Mr. C. E. Gambill, Pres., 

The Globe Company, recognizing the need 

for this type of equipment in this country, went 
to England to investigate these famous Rose 
Bros. machines. Our acquiring the American rights 
for representation for Rose machines is the result 





of his trip. Globe is constantly on the alert for 
better methods in the meat packing field and 
will continue to present new ideas for reducing 
costs and raising efficiency within the 

meat packing industry. 





THE ROSE CARTON FORMING AND LINING MACHINE 
Fully Automatic Carton forming 
and lining at the rate of 100 per 
minute, continuous feed, no stops 
for re-loading, carton delivered 
in upright position ready for filling. Floorspace 
needed 4 ft. x 9'/2 ft. with liner 






4000 SO. PRINCETON AVE. 
CHICAGO 9, ILLINOIS 
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Status of Regulations Promised by OPS 


Latest reports from Washington indicate that the proposed dollars and cents 
ceiling price regulation on lamb will be issued by OPS some time next week and 
the dollars and cents regulation on veal about one week later. The proposed 
dollars and cents ceiling price regulation on sausage is not expected to be issued 
until late in November. 

However, an amendment to CPR 24 may be issued shortly which would increase 
the price of Army boneless beef $1 per cwt. and make a number of minor changes 
in the present beef regulation. It is also understood that OPS will issue a revised 
SR 34 which contains a provision that would allow sausage manufacturers to add 
the increased cost of ingredients derived from beef as a result of the increase of 
beef prices on September 19, 1951. 


Wilson Sells Army 7,420,000 Lbs. Beef 


Wilson & Co. has signed a contract to supply the Army with 7,420,000 lbs. of 
Choice boneless beef within government price ceilings in the next five months, the 
Army has announced. This is the first major contract since meat packers’ refusal 
to bid on a large Army order late in September because they were suffering heavy 
losses on cattle and beef operations. 

Edward Foss Wilson, company president, said it was difficult to estimate 
whether the contract would make money or lose money but added, “We feel that 
it’s a must to take care of the Army.” 

The company will supply 500,000 lbs. of beef from its Los Angeles plant in 
November and the rest in monthly installments, from December through March, 
from other Wilson plants. 


Congress Does Not Change Amended Controls Act 


The administration will renew its fight for stiffer economic controls when Con- 
gress reconvenes in January. The Defense Production Act which authorizes wage 
and price restrictions expires next June 30 and legislators will have to start con- 
sidering an extension of the act. 

When Congress adjourned October 20 it had failed to pass several revisions to 
the act which the administration had asked: S 2104, to repeal restrictions on im- 
ports of fats and oils; S 2170, to modify the Capehart amendment to the Defense 


~ 


Production Act, and S 2180, to restore authority for imposing slaughter quotas. 


Gain in Beef Production Forecast 

~The Department of Agriculture has predicted a 10 per cent increase in beef pro- 
duction in 1952. Most of the production gain is looked for after the first quarter. 
Much of the increase will be in the medium and lower grades, USDA officials said, 
but some of it will probably be in the grain-fed cattle. 

In its year’s outlook for livestock and meat the Agriculture Department pre- 
dicted that lamb and mutton supplies may increase somewhat but that pork output 
probably will simply maintain its present high level. 

Per capita consumption of beef is expected to rise along with supplies—from an 
average of 58 lbs. to 62 in 1952 and from 6.7 lbs. of veal to 7.7 lbs. USDA looks for 
no great price changes in meat in 1952, since the present price control program 
will continue in about the present form at least until June 30. Less meat is likely to 
be imported in 1952, the department forecast. 


Higher Taxes Will Be Asked Next Year 

Congress will be asked to consider new tax legislation when it reconvenes next 
year, President Truman said this week. When he signed the Revenue Act of 1951 
he stated it would not raise enough additional revenue, that it does little to close 
loopholes in present tax laws and that it opens additional tax loopholes. 


Price Index Mounts to New High 


Living costs rose to a new high on September 15. On that date the Bureau of 
Labor Statistics’ consumer price index stood at 186.6 per cent of the 1935-39 aver- 
age. This was .6 per cent above the August 15 level and 6.9 per cent above a year 
earlier. The increase in the index automatically gives wage boosts to more than 
100,000 workers covered by cost-of-living escalator clauses. 








ioe 


The size of solvent inventory required for wash 
system is indicated by volume of storage tank 
shown with water separator and condenser. 


NEW PROCESS is said to over- 

come two of the main obstacles 

to more wide-spread use of sol- 
vent extraction in the production of 
animal fats. To date, the problems of 
fines and the fire hazard have restricted 
the general adoption of the extraction 
principle in the recovery of animal fats 
from cracklings. 

During times of high fat prices, 
adoption of solvent extraction offers in- 
ducements which offset the cost of the 
special construction usually required 
to house the installation. However, 
with fat prices low, processors are more 
reluctant to make the investment. 

Inflammable solvents, with their low- 
er specific gravity, have generally been 
used in conventional solvent extraction 
plants as they minimize the fines prob- 
lem. The low specific gravity of the 
inflammable solvents permits settling 
of the fine material, whereas the fines 
will float on the higher gravity, non- 
inflammable solvents. When the latter 
type of solvent is used it is necessary 
to employ a washing process. 

In addition to overcoming the ob- 
stacles of fines removal and/or high 
construction costs, the new process re- 
duces total power requirements, per- 
mits better quality control, requires a 
smaller solvent inventory and yields a 
top grade product. 


Developed by the French Oil Mill 
Machinery Co., Piqua, O., the new 
technique utilizes water within the 


rendered fat-bearing meat scrap to re- 
lease the fats and a solvent spray-wash 
to remove the freed fats from the sur- 
face of the cracklings. The actual re- 
lease of the fats from the cracklings 
is performed by vaporization of the 
water within the tissue and without 
agitation or immersion of the material 
in the solvent. Because no physical 
force is applied in the fat extracting 
process, the fines are not produced. 
Developed to solve the specific prob- 
lems of a renderer, the new technique 
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Latest in Rendering 

















Heart of the wash system is the azeo extrac- 
tor unit pictured in center left foreground. 


demonstrates the progress possible 
when a processor and equipment man- 
ufacturer cooperate wholeheartedly. 
The Detroit Rendering Co., Detroit, 
decided that the competitive situation 
in its area required the greater fat 
yields generally possible with solvent 
extraction. Since the firm was located 
in the center of town it could not use 
inflammable solvents such as heptane. 
Management also balked at the high 
construction costs which a_ separate 
special building would entail, even if 
it were possible to construct one under 
the city building code. 

In cooperation with E. I. du Pont de 
Nemours & Co., Roy W. Barns, chem- 
ical engineer of the French Oil Mill 
Machinery Co., and Henry Schulte, 
president of the Detroit firm, set about 
developing an extraction technique to 
meet the plant’s needs. Experiments 
included one in which trichlorethylene 
was used in a horizontal batch ex- 


Wash Method Adds 


New Economies to 


Solvent System 


tractor. This non-inflammabie solvent 
had two drawbacks: A high solvent in- 
ventory was required which would tie 
up over $20,000 in solvent for a 50-ton 
per day operation, and a water wash 
was needed to remove the fines. (When 
inflammable solvents are used the fines 
are settled in miscella tanks and then 
blown to the next rendering batch.) 

The experimenters knew that the 
percolating technique, which had been 
employed successfully in vegetable oil 
extraction cause 
fines. The adaptation of the percolat- 
ing technique to animal fat extraction 
evolved from laboratory experiments 
and plant test runs. The process is 
called azeo-extraction. 

The freeing of the fat from the meat 
scraps by evaporation of the water in 
the material is the fundamental prin- 
ciple of the new technique. Not 
does this process avoid the production 
of fines, but extraction is said to be 


processes, did not 


only 





solvent control 


Nerve center of 


system is 


station with its recorder-controllers, pres- 


sure gauges and liquid color check gauges. 
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faster and more efficient than by other 
methods. The vapors of a solvent, such 
as the trichlorethylene used at the De- 
troit Rendering Co., are brought from 
the miscella evaporator into contact 
with the meat scraps and permeates 
the structure of the material. The boil- 
ing temperature of water in an atmos- 
phere of trichlorethylene is 163°F., 
while the boiling temperature of the 
solvent is 188°F. The solvent vapor 
will condense wherever there is mois- 
ture and the heat released causes the 
water to boil and evaporate. 

Water is distributed throughout the 
entire cell structure of the cooked ma- 
terial. To evaporate 1 lb. of this in- 
tercellular water requires the heat from 
approximately 10 lbs. of condensing sol- 
vent. This high solvent condensation 
ratio of one to ten within the cellular 
structure of the meat scraps provides 
the solvent which washes the fat out- 
ward to the surface of the cracklings 
spray-rinsing by additional solvent. 

Because the new extraction process 
is a semi-continuous operation, only 
one-third of the liquid solvent required 
in using conventional extractors of like 
capacity is brought in contact with the 
meat scrap. No agitation is required 
in the percolator. While proper cook- 
ing is essential, the drying nature of 
the process extends the critical limits 
of the end point. At the same time 
there is no point in retaining excessive 
moisture in the scraps which good ren- 
dering would free, as its subsequent 
entrainment in the solvent-vapor mix- 
ture entails additional condensing re- 
quirements. The non-inflammable sol- 
vent used at the Detroit plant is tri- 
chlorethylene. Use of this solvent in 
the azeo process presents no problem 
since there are no fines. 

The steps of the process can be traced 
on the accompanying flow chart. After 
being cooked in the conventional man- 
ner, the meat scraps are dumped from 
cooker (K) into a percolator (L) and 
then transferred by screw conveyor 
(M) to extractor (A) through vapor 
tight door (1). The meat scraps lie on 
screen (2) in the extractor. Solvent 
vapors, which are admitted through 
the top of the extractor by pipe (4), 
pass downward through the meat 
scraps. Passing through the bed of 
cracklings, part of the solvent vapors 


condense on the meat, causing water 
within the meat to evaporate. This 
water vapor, along with the solvent 


vapors, passes out through outlet (5), 
located below the screen, and then en- 
ters surface condenser (B). The 
vent and water vapors condense to- 
gether. Non-condensable gases leave 
the condenser by vent line (6) and pass 
on to the absorption recovery system 


sol- 


(C) where the entrained solvents are 
reclaimed. 
The condensed water and solvents 


from condenser (B) pass out through 
outlet (7) to water separator (D), 
from which the solvent returns to stor- 
age tank (E) via the pipe (8). The 
water travels via pipe (9) to waste 
water evaporator (N) where any resi- 
dual solvent is boiled off and returned 





A—Arzeo-Extractor 
B—Extractor Condenser 
C—Adsorption System 
D—Water Separator 
E—Solvent Storage Tank 
F—Evaporator 
G—Vapor Separator 
H—Miscella Tank 
I—Stripper 

J—Stripper Condenser 
K—Cooker 

L—Slush Box 
M—Conveyor 

N—Waste Water Evaporator 


1—Vapor Tight Door 
2—Perforated Screen 








3—Tallow Outlet 

4—Vapor Pipe 

5—Azeo Outlet: 5a Azeo By-Pass 
6—Vent to Adsorption System 
7—Condensed Solvent and Water 
8—Solvent Draw-off 

9—Water Draw-off 

10—Solvent Spray 

11—Miscella Outlet 

12—Steam in Stripper 

13—Tallow Outlet 

14—Steam in Extractor 
15—Cracklings Discharge 
16—Waste Water Vent 
17—Solvent Spray Pump 
18—Miscella Pumps 

19—Still Feed Pump 

20—Tallow Pump 








to condenser (B) via the pipe line (16). 
The waste water dumps into the sewer. 

The solvent condensed in freeing 
water from the meat scraps percolates 
down through the meat bed and car- 
ries with it the fat it has released. 
Additional solvent from storage tank 
(E) is sprayed over the meat through 
the spray ring (10). The miscella, the 
resulting solvent-fat mixture, is drawn 
off continuously through the miscella 
outlet (11), located at the bottom of 
the extractor. The miscella is pumped 
(18) to a long tube single pass evap- 
orator (F). The solvent vapor formed 
in this evaporator is drawn off via 
vapor separator (G) and goes to the 
extractor (A). One of the inherent 
steam economies of the system results 
from this use of the freed solvent vapor 
in evaporator (A). In_ conventional 
solvent extraction systems, the mis- 
cella-freed solvent vapor is condensed 
and returned via water decanter to 
solvent storage. 

The miscella, which is concentrated 
to 65 per cent fat in the evaporator 
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(F), passes to the vapor separator (G) 
from which it is continuously drawn 
to the miscella tank (H). From there 
it is pumped to the top of the strip- 
ping column (1) where it falls first 
through a falling film evaporator and 
then over packing against a current of 
sparging steam introduced at the steam 
inlet pipe (12). The steam, and the 
solvent swept out by it, pass to the 
condenser (J), where they condense to- 
gether and travel to the water sepa- 
rator (D). Here the solvent and water 
handled as described previously. 
Tallow freed in the stripper is pumped 
to the tallow storage tank. The fin- 
ished tallow, with a solvent content of 
about 200 ppm., has been readily ac- 
cepted by the trade. 

After reducing the fat content of the 
meat scraps in the extractor to the de- 
sired content, the vapor and spray are 
shut off. Sparge steam introduced un- 
derneath the meat supporting screen 
passes through the meat. Part of the 
steam condenses on the meat to evap- 

Continued on page 26) 
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Paradox of Near-Normal Cattle Receipts 
And Sub-Normal Beef Output Explained 


RODUCTION OF beef by the coun- 
try’s leading plants continued in a 
severe slump last week, the American 
Meat Institute reported Monday. Nine- 
ty-five of the principal plants were able 
to buy, without violating OPS price 
regulations, only about two-thirds of 
the number of cattle they bought dur- 
ing the corresponding week last year, 
when there were no OPS price control 
or ceiling regulations, the AMI said. 
The figures are: last week 103,431 
head, a year ago 157,260 head. Also, 
a large percentage of the cattle these 
plants were able to buy was in the lower 
grades rather than in the choice and 
prime grades desired by many con- 
sumers. 

However, during the week cattle re- 
ceipts at 12 leading markets were 96 
per cent of the number received a year 
ago, or down only 4 per cent: 215,700 
against 224,802. 

Recently the Institute released an ob- 
jective evaluation of the current situa- 
tion, with special reference to beef. 
The AMI study indicated that OPS con- 
trols are: 1) Seriously disrupting the 
supply of meat for the consumer in 
usual channels of trade; 2) Threaten- 
ing to paralyze one of America’s larg- 
est industries, and 3) Penalizing the 
very companies which are observing the 
regulations and providing a premium 
for those operators who are violating 
them. 

While shortages of meat have not be- 
come as acute as during OPA days, it 
is common knowledge that in large 
cities some stores are sold out before 
the end of the day. Many retail stores 
have been unable to secure their nor- 
mal meat requirements from their reg- 
ular sources of supply. Some have had 
to resort to unusual trade channels for 
some of their supplies, in an effort to 
furnish their customers. Other stores 
have had to obtain meat from jobbers 
and other middlemen who under the 
regulations can charge 2%c a pound 
more than the stores’ regular suppliers 
are allowed to charge. 

“The beef division of the 
meat packing industry is threatened 
with paralysis,” the Institute warned. 
“Once this comes about it will take 
considerable time to get it working 
again in a normal matter. 

AMI tabulated the cattle slaughter 
and cattle receipt figures for the four 
months since controls started. The 95 
leading beef-producing plants slaugh- 
tered only 65 per cent of the number 
killed the year before, yet cattle re- 
ceipts at the leading markets were 
only 12 per cent less. The obvious con- 
clusion is that some cattle are being 
diverted to other channels. 

The AMI study included a graphic 
presentation showing why well-estab- 
lished meat packing companies cannot 
successfully compete with operators 
who are selling dressed beef for con- 
sumers at prices well above ceilings 


American 
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and who consequently have bid up 
prices of cattle which are being divert- 
ed in large numbers from normal chan- 
nels of trade. 

Use of OPS’s own formula applied 
to the actual cost shows that legally 
operating meat packing companies lost 
more than $15 per head every time they 
dressed a choice grade steer, bought 
on October 8 at the Chicago market 
price. 

“We doubt whether the livestock 
market can be held in line,” the AMI 
said. “Livestock are sold in thousands 
of markets throughout the country; 
there are thousands of buyers. It is 
impossible for one buyer to know 


whether some other buyer who outbids 
him is doing so in compliance with the 
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THIS GRAPH, showing average daily prices 
for choice steers (Chicago) vs. OPS com- 
pliance price for the four months, June to 
September, 1951, clearly indicates why pack- 
ers lost $15 or $20 a head on cattle killed. 


regulations or not. He can guess, but 
he has no way of knowing whether the 
cattle buyer’s, or even his own, bid ac- 
tually is in compliance or not. 

“Likewise, over-ceiling sales are 
hard, if not impossible, to detect. An 
operator who wants to cheat can find 
many ways to do so. 

“The meat and livestock industry be- 
lieves that the controls cannot work, 
no matter how efficiently they may be 
administered. We believe, further, that 
the present administrators of the con- 
trols honestly have tried to make them 
work. But even with the sincere effort 
the administrators have made, the fact 
remains that the controls are not work- 
ing; we believe they cannot be made 
to work.” 

SUBSCRIBERS! Order now your ex- 
tra copies of “The Significant Sixty” 
—a history of meat industry happen- 
ings and developments during the past 
60 years. Price is $2.25 postpaid. 


Salary Board Rules on 


Christmas Bonuses 

The Salary Stabilization Board has 
issued Regulation 2 covering bonuses 
and other profit-sharing plans. It di- 
vides bonuses into three categories: 1) 
Contracts which provide a formula fo 
determining the amount of the bonus 
and how it is to be distributed; 2) 
Bonus based on an established plan, 
such as a percentage of the profits dis- 
tributed among key employes, and 3) 
Discretionary bonuses, or those which 
are generally given, but under no spe- 
cific plan. 

Companies falling in the first cate- 
gory may continue such a contract, al- 
though there can be no change in the 
formula which would result in an in- 
crease in compensation. 

Bonuses in the second category are 
stabilized under a yardstick, known as 
the “base period bonus fund.” This 
yardstick may be either the total of 
all bonuses paid by the company in 
1950 or one-third of the total bonuses 
paid for any three years during the 
five-year period from 1946 to 1950, in- 
clusive. The bonus fund may be in- 
creased if the employer has taken on 
additional employes in the bonus group 
but it must be decreased if the bonus 
group decreases in number. 

In the category of discretionary 
bonuses the formula is the same as in 
the category—total bonuses paid in 
1950 or one-third the total in any three 
of the last five years. 

All employers are required to keep 
records of bonus payments for three 
years. 


OPS Planning Regulations 
Under Capehart Formula 


OPS is reported to be about ready 
to issue several regulations to imple- 
ment the Capehart amendment. Ac- 
cording to available information, one 
would be a supplementary regulation 
to CPR 23 which would employ a base 
period composed of the first half of 
1950 with some adjustments going 
back to 1949 in certain cases, with a 
cut-off date of July 26, 1951. 

It is also rumored that OPS is pre- 
paring several general overriding reg- 
ulations under which individual com- 
panies would be entitled to apply for 
adjustments under the Capehart for- 
mula. These would reportedly require 
an individual company to submit cost 
data and justify any price increases 
whereas at present an individual com- 
pany is entitled to make price ad- 
justments automatically. 


California Inspection Law 


An amendment to the California 
Meat Inspection Regulations concern- 
ing calves for slaughter was passed 
recently. With the amendment the Cali- 
fornia regulations are the same as the 
BAI ruling, leaving passing of car- 
casses of young calves for human 
consumption to the discretion of the 
California meat inspector at the plant. 
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Good Safety Program Cited as Aid to 


~ Better Union - Management Relations 


HE number of accidents occurring 

: in large companies within any in- 

dustry are negligible compared 
with the total accidents in that indus- 
try, including meat packing. The rea- 
son for the high accident rate in small 
plants is the tendency of management 
to write off the costs insurance-wise 
and let it go at that. 

With many small packers, direct costs 
are not significantly high. A company 
with 100 to 500 employes can buy in- 
surance covering all of the risks for 
from $7,500 to $15,000 a year. Even 
if he thinks about it, the average chief 
executive would wonder whether safety 
efforts are worth all the procedures the 
experts recommend to prevent acci- 
dents. 

Unfortunately, most plant operators 
seldom come in contact with persons 
interested in accident prevention and, 
when accidents do occur, they assume 
that the insurance company is taking 
care of all the obligations. How we 
can solve this management awareness 
problem and help the heads of small 
organizations realize all the related 
benefits accruing from a good accident 
prevention program is another subject. 

My role is to plant a few ideas about 
how a small packer can develop a 
sound program and make it stick. 

First, a small concern does not have, 
and probably cannot afford a safety 
staff of specialists to promote and fol- 
low through on a sound accident pre- 
vention program. 

Second, the boss is usually not in- 
terested in high sounding words about 
obligation, and public or employe re- 
lations benefits. The activities must 
begin with a very practical improve- 
ment in the operations of the plant. 

Here’s how it happened in our case. 
After years of reliance on an insurance 
company, the change came about when 
someone asked the president, “would 
you spend $700 for mesh gloves if you 
saved $1,000 in accident costs and also 
increased production?” The answer of 
course was obvious, so we bought the 
mesh gloves, spent $1,100 in the first 
year and saved better than $1,600 in 
workman’s compensation in accidents 
alone. The tangible results made 
through the mesh glove improvement 
made succeeding safety steps much 
easier. 

There is nothing startling to report 
when I use my company as an illus- 
tration of what small businesses can 
do. We are still relatively new at pro- 
moting safety, nevertheless, we are on 
the way to making a better safety rec- 
ord. We have done the normal things 
with posters, safety committees, occa- 
sional safety promotion meetings and 
had the temerity, when our frequency 





Ue Le iu 4 A a Wh ui boobed 


Perhaps the most 
thought - provoking 
talk given at the 
recent Meat Pack- 
ing section of the 
National Safety 
Congress in Chi- 
cago was that of 
Eric A. Nicol, vice 
president, The P. 
Brennan Co., Chi- 
cago. Nicol pointed 
up the fact that 
small plant man- 
agement groups 
generally are not interested in safety 
as such because they do not visualize 
the tangible results that a good safety 
program produces. In his address 
which is reproduced here, Nicol advo- 
cates a sound safety program as a 
means to better understanding of one 
of the industries’ perennial problems 
labor union relations. 


rate was about 100, to enter the Na- 
tional Safety Council contest. 

Perhaps the frequency rate best il- 
lustrates our progress. In January of 
1951 our rate was 105. With our safety 
program under way in February the 
frequency rate dropped to 40. There 
were no lost time accidents in Febru- 
ary. Old timers in the business could 
not remember a month without a lost 
time accident. In March the rate 
dropped to 36, fell to 28 in May and 
in September was 20. This year, to 
date, we have had seven months with- 
out a lost time accident—four of them 
in a row. However, we are still far 
from satisfied. 

I wish it were possible to go into all 
the related aspects, including the em- 
ploye interest and stimulation which 
develops in an organization when man- 
agement and employes on all levels be- 
gin a concerted effort in the same 
direction. There is not time for this, 
however, so I will center my thoughts 
on one issue that is important to every 
company—labor union relations. 

The day when the boss could get ex- 
actly what he wanted from his em- 
ployes is gone. Instead of lamenting 
this fact, there are some small organ- 
izations, however, that are wisely ask- 
ing the question, “what can I do to 
secure employe cooperation when em- 
ployes are organized and their major 
loyalty is to their union?” Some firms 
have found a partial answer to this in 
a safety program. 

When the joint safety program at 
the P. Brennan Co. was initiated we 
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immediately opened the way for union 
officials and employes to give us the 
benefit of all the suggestions they 
could think of which might have the 
effect of helping to prevent accidents. 
The same opportunity, of course, was 
presented to the supervisory organiza- 
tion and we also had the help of a 
safety service engineer. In less than 
two months, the union safety commit- 
tee, in its joint effort, presented over 
150 suggestions, all but two of which 
were accepted. 

When departmental safety represen- 
tatives were appointed recently, they 
were selected jointly by the foremen 
and the union safety committee. One 
of their number was made chairman. 
He sits in meetings with management 
representatives present and does a com- 
mendable job. The interest and re- 
sponse from those departmental rep- 
resentatives is much greater than it 
would be if they had been appointed 
by management. 

When it became evident, about last 
February 20, that we might have a no 
lost time accident record for the first 
time in the company’s history, our per- 
sonnel manager rushed excitedly to the 
union chairman and said: “Say, let’s 
have no accidents this month — we've 
never done it but it can be done.” One 
could feel the atmosphere change. A 
union leader told me that their union 
meeting that week was one of the most 
enthusiastic he had ever attended. Men 
and management both had a new goal 
to shoot for. 

Our experience has proved this joint 
effort to be our golden opportunity to 
solve labor relation problems and win 
the good will of employes through de- 
velopment of a common interest. In 
this type of program lies the solution 
to many small packer problems. Union 
officials will spend time working at the 
safety problem and will contribute 
many good ideas. 

Despite what I have said about the 
unions’ importance to the safety prob- 
lem, the central dynamo is the foremen 
group. Our foremen have made our 
progress possible. 

If you were to ask them, they would 
tell you that their change in emphasis 
started from the day Charlie Mahoney, 
the engineer from Safety Claims and 
Service, joined our organization. 
Through Safety Claims and Service, we 
have developed a self-insured program 
with excess insurance coverage. This 
firm has provided us with a capable en- 
gineer who spends regularly scheduled 
time in the plant and whose reports 
are as promptly made as a safety staff 
of our own could prepare. 

To summarize, if we are going to 
develop safety among the small pack- 
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@ “Locks” itself to almost any film — 
Cellophane, Pliofilm**, Cry-o-Rap, 
Seran, cellulose acetate — stays put in 
deep freeze. 


@ Protects luncheon meats against dis- e 
coloration due to light. (The larger 
the label — the better the protection.) 


Ask your printer or Pervenac distributor, or write direct. 


*Registered Trade Mark **T.M. The Goodyear Tire & Rubber Company NASRUA 


Manufactured under patent 2,462,029 


NASHUA GUMMED AND COATED PAPER COMPANY [watts rarce mane 
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“The Old Timer’’— 


superiority. 


costlier knives. 


Guaranteed. 


appearance. 






FREE: Write for SPECO's ““GRIND- 
ING POINTERS.” Speco, Inc., 3946 
Willow Road, Schiller Park, Illinois. 
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Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 
and plates, to your profit! 





Improves package appearance and 
sales. (Grease and bloodstains can’t 
discolor this “outside the package” 
label.) 


Affords precise label prepositioning. 


Permits price changes quickly, eco- 
nomically. (No costly rewrapping.) 


In glass labeling, eliminates wrinkled, 
smeared and torn edged labels, glue 
preparation and clean up. 





monty fen yeu 































symbol of Speco Pictured with SPECO’s famed “Old Timer” is the one- 
piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 


There are six SPECO knife styles . . . 10 SPECO plate 


styles — in a wide range of sizes for all makes of grinder. 


SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts 


linking costs, improves product 


ing plants, we will have to show that 
there are substantial cost savings 
worthy of the effort. We must show 
the chief executive: 

1) Why and how he should provide 
the drive and leadership; 

2) The need of and benefits result- 
ing from foremen interest; 

3) The value of labor union coopera- 
tion, and 

4) The type of engineering safety 
service best suited to his individual 
plant needs. 


Need Scarce Construction 
Materials in 1952? Apply 
Now for USDA Approval 


Tighter rules for approving applica- 
tions for steel, copper and aluminum 
for construction of food production, 
food processing and wholesale food 
distribution facilities have been an- 
nounced by the Department of Agri- 
culture. 

The three basic categories of essen- 
tiality under which all construction 
applications will now be reviewed by 
the USDA are as follows: 

1. Non-deferrable projects which are 
basically important to the nation’s 
food program, where existing facili- 
ties of the type applied for are clearly 
inadequate to meet recognized food 
program requirements. 

2. Non-deferrable projects involving 


| public health, safety and welfare, where 


immediate remodelling or replacement 
of facilities has been ordered by appro- 
priate local, state or national officials 
ir order to safeguard public interests. 

3. Projects involving severe personal 
hardship. Projects in this category 
will be given materials only after the 
needs of categories one and two are 
met. 

The new rules were made necessary 
by the reduced quantities of controlled 
materials which will be available for 
such construction during early 1952. 
The materials outlook is such that 
only the most essential projects, which 
are not deferrable without jeopardiz- 
ing basic objectives of the food pro- 
gram, can be allocated critical materials 
at this time. All applications recom- 
mended for approval will also be 
screened carefully to insure that 
amounts of material granted are the 
minimum quantities required and that 
conservation and substitution measures 
have been adopted to the maximum ex- 
tent practicable. 

The Department urged food proces- 
sors and wholesale food distributors 
who will require construction materials 


| in the second quarter (April-June) of 


1952 to file applications with PMA 
state offices by January 1. Only by 
reviewing all applications for such 
construction at one time can the de- 
partment make the most equitable and 
efficient allotment of the limited ma- 
terials available. Early action upon 
application is necessary so applicants 
can obtain materials within the allot- 
ment period. 
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at OPS Asks Financial 


a 
rs Data from 33,000 Firms dres Ss ing 


The Office of Price Stabilization has 

le given authority to the Securities and § 

Exchange Commission and the Federal or 

t- Trade Commission to collect quarterly 

financial reports from more than 

a =i aes 2 é : a 
™ 33,000 companies. The information 

collected will be balance sheets and einner Meas 
y profit and loss statements showing 

al total sales, cost of direct labor and 

materials, gross profit or loss, admin- 

istrative expense, other income or ex- 


penses and profit or loss before and 

after taxes. This information is being 

gathered by the SEC and the FTC ae 
| from companies on a voluntary basis. 


OPS said it would use the data “to (Reg. U. S. Pat. Office) 





determine the impact of our price 

a- regulations on industry earnings.” REINFORCED SHROUD CLOTHS 
In the future reporting this data is 

mandatory for about 1,500 corpora- 

tions which has listed securities, and PIN-TITE pulls tight and pins tight. 
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the FTC will garner statistics from 

32,000 other companies. 
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on Heavy-Duty Steam Drying Units 


.»-for example 


Rely on 
Dependable CRANE 
STEAM TRAPS 








The installation — 
American Linen Supply Co. 
Cincinnati 











PROBLEM: To equip a steam-heated tumbler-type drier with a 
trap that would reduce start-up time to a minimum, and pro- 
vide, automatically, a smooth, steady flow of hot, dry steam 
to the unit, with the lowest possible maintenance cost. 


WORKING CONDITIONS: Steam pressure to drier, 125 pounds. 
Drier operated 16 hours daily on continuous batch basis. 


SOLUTION TO PROBLEM: Crane No. 981, %4-inch, 150-Pound 
Inverted Open Float Trap, carefully selected for adequate 
drainage capacity, and properly installed. (Now listed as 
No. 9810, with patented improved ball-type disc.) 








Crane Inverted Open Float Steam Trap with 
patented ball-type disc, for 1 to 300 pounds 
saturated steam working pressures. Lit- 
erature on request from your Crane Branch 
RESULTS: Never requiring any repairs or new parts in more than or Crane Wholesaler. 

8 years’ service, this Crane trap has given complete satis- 

faction. Periodic routine inspection only is total mainte- 

nance cost. 


--.- ANOTHER TYPICAL CASE HISTORY demonstrating the better performance... 
the lower ultimate cost of Crane Valves of all types ... and why— 
More Crane Valves are used than any other make! 


General Offices: 
836 S. Michigan Ave., Chicago 5, III. 
Branches and Wholesalers Serving 

& All Industrial Areas 


VALVES + FITTINGS + PIPE + PLUMBING + HEATING 
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MORE MEAT ON THE BREAKFAST TABLE 


ORE Meat on the Breakfast 

Table” should be the rallying 

cry of every meat packer. There 
is every reason to believe that a year 
’round business can be developed in 
the new smoked and fresh pork sau- 
sage of the skinless type. These prod- 
ucts are companion foods to the old 
line favorites, such as bacon and ham, 
and provide variety. They provide a 
good weapon for beating the cereals 
in the “battle of breakfast foods.” 

The method of producing these items 
has been improved recently by develop- 
ment of a new technique which hinges 
on the use of a skinless casing made to 
fit a No. 2 stuffing horn. These new 
casings, made in sizes 23/32, 24/32 and 
25/32, stuff out more rapidly on the 
No. 2 horn. Previously, the No. 1 horn 
had to be employed for the job because 
these sizes were made to fit it, but the 
No. 2 horn will stuff about two times 
as much as the No. 1 in the same length 
of time. 

Due to small inaccuracies in the 
tubes, the No. 1 and No. 2 horns in 
a particular plant may not show ex- 
actly the difference cited, but the im- 
provement in stuffing rates will always 
be impressive. If it takes 25 or 30 sec- 
onds to stuff a 40-foot strand from a 
No. 1 horn, it will take only 12 to 15 
seconds with the new casings and the 
No. 2 horn. The surprising increase, 
even though the No. 2 horn is only 
1/16 in. larger in diameter than the 
No. 1, is due to hydraulic effects. 

The increased speed when using a 
No. 2 horn results in lowered costs. It is 
estimated that skinless pork sausage 
can be produced with a total casing 
expense of about 3.5¢ per pound, rep- 
resenting both the cost of the casing 
and the labor of peeling it from the 
product. 

Reports from producers of the new 
skinless smoked pork and _ pork-beef 
sausage show growing volume and 
steady repeat sales at the retail level 
with an average retail price of about 
75¢c a pound. 

Some successful formulas for skin- 
less smoked pork and smoked pork-beef 
links are given in tabular form below 
for 100-lb. batches of meat. The variety 
of formulas permits the processor to 
meet a changing raw material situation 
more readily. 


FORMULAS 
No. 1 No. 2 No. 3 No.4 No 
Ibs Ibs Ibs Ibs Ibs 
85% lean boneless 
shoulder ......... 100 ‘ 30 ° — 
Picnic trim’gs (lean) ... nO ° » 70 
Reg. pork trim'gs.. .. 35 nd On 
Pork cheeks ..cces oe eon 35 one 
Cow meat souseae * 15 ° ° 15 
Bull meat ‘antsue, « 15 15 
Other ingredients are: 2% Ibs. of salt, 8 oz 


dextrose, 12 oz. roasted sausage seasoning, or the 
amount recommended by your spice house. Usual 
cure or amounts recommended by the manufacturer. 


Ice and dried milk solids are used 
by some packers; the amounts will de- 


pend on the trade, as will the fineness 
of the grind. Usually beef and lean 


pork trimmings are ground through 
the %-in. plate, mixed, seasoning is 
added and the mixture’ reground 


through the 3/16-in. plate. 

When using the new casings stuffer 
pressure should be adjusted to give the 
fastest stuffing without smearing fat 
over the lean. This is less of a problem 
with smoked sausage than with fresh 
pork sausage. 

The lengths of the smoked sausage 
links will have to be slightly longer 
than those given in the table for fresh 
pork sausage due to the shrink occur- 
ring in the smoking operation. The 
linked sausages are hung on smoke- 
sticks and held in a 40° cooler for 36 
hours to develop the cure. 

Before smoking, the links should be 





Books .. « every 


meat plant operating man 
should own 


MEAT PLANT REFRIGERATION 

AND AIR CONDITIONING 
Set of three volumes includes 93 les- 
sons in the Provisioner’s School of 
Refrigeration. Designed to impart a 
practical working knowledge of re- 
frigeration. 
Price per set of three volumes....$5.00 


PORK OPERATIONS 

A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and the 
processing of lard, casings and other 
by-products. Published by the Insti- 
tute of Meat Packing. 

Price cancovessesssenvesceeaeed $3.50 





BEEF, LAMB AND VEAL OPERATIONS 
Beef and small stock operations are 
described in detail. Among subjects 
covered are slaughter, dressing and 
chilling, handling edible specialties 
and handling hides and other by- 
products. Published by the Institute 
of Meat Packing. 

Price ---$3.50 


SAUSAGE AND READY-TO-SERVE MEATS 
Covers the manufacture of sausage 
and other specialties including meat 
loaves, cooked and baked hams, 
canned meats. Discusses technical 
problems of spoilage prevention 
Published by the Institute of Meat 
Packing. 
Price $3.50 


BY-PRODUCTS OF THE 
MEAT PACKING INDUSTRY 
Revised edition covers rendering of 
edible animal fats, lard manufacture 
making of lard substitutes, inedible 
soap, hides and 
skins hair products, 
glands, gelatin and glue and by- 
product feeds. Published by the In- 
stitute of Meat Packing. 
Price ‘ 





«++3.50 


To order these books, send 
check or money order to the Book 
Department, The National Provi- 
sioner, 15 W. Huron Street, Chi- 
cago 10, Illinois. 
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tempered by holding at room tempera- 
ture for an hour or so. Smoking is done 
with a heavy smoke with the house 
temperature at 120° for one _ hour, 
140° for the second hour, and then at 
150° until the internal product tempera- 
ture reaches 140°. Some plants finish 
off the processing in the Jourdan cooker 


at 160° water temperature for a few 
minutes. The smoked links are then 
showered and removed to the cooler 


where they should be held at least six 
hours before skinning. 

Preparation of skinless pork sausage 
requires no change in formula. Stuffing 
into the new casings from the No. 2 
horn simply improves the efficiency of 
production. Tests have shown that a 
cooler at’ 20° will bring the links to 
proper skinning temperature with over- 
night holding. 

The following table gives an approxi- 
mate idea of the usable lengths of link 
for a given number per pound: 

LINK LENGTH IN INCHES 


16 per 14 per 12 per 10 per 
Pound Pound Pound Pound 
Casing Siz 1.0 o2 1.4 0% 1.3 oz 1.6 oz 
Link Link Link Link 
40 4.6 5.3 
3.6 4.2 47 ° 
25/32 3.8 44 5.3 


Formula credit: 
age Co., Chicago. 


Transparent Pack- 


Philadelphia Pepper Pot 


This soup is a favorite along the 
Eastern seaboard and is liked by oon- 
sumers elsewhere. It is a nice specialty 
for any canned meats line. 

The formula employed here calls for 
28 lbs. of beef tripe; this is cleaned, 
scalded and diced or cut into strips 1% 
in. long and % in. wide. Cook for 2% 
hours in a double-jacketed kettle at 212 
degs. F. with 9% gals. of strained veal 
bone broth. 

The following vegetables are re- 
quired: 


4 Ibs 
6 Ibs 
6 Ibs 


peeled potatoes 
green peppers 
celery 

4 Ibs. large onions 

4 lbs. leeks 
Cut the potatoes into %-in. cubes, green 
peppers into %-in. squares, celery into 
%-in. pieces and dice the onions and 
leeks. Scald all vegetables in boiling 
water for 5 minutes. 

After the tripe has had the first 
cooking, remove it from kettle and add 
vegetables to the cooking broth with 
the following seasoning ingredients: 


1% Ibs. salt 
6 oz. granulated sugar 
4 oz, cayenne papper 
1 oz. powdered thyme 


8 oz. worcestershire sauce 
Boil the mixture for 1 minute and 
thicken with: 


4 No. 10 cans whole tomatoes 
1 Ib. corn flour or other good binder 


Fill bottom of each 16-0z. can with 
3 oz. of blanched, cut tripe. Fill with 
soup to not over % in. from top of can. 


Pack hot, apply vacuum and seal; 
sterilize cans at 240 degs. F. for 50 
minutes. 

This formula will pack 148 16-oz. 
cans. 


Take an interesting few minutes trip 
Up and Down the Meat Trail. 
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This photograph shows 
idler sprocket and sprock- 
et shaft, the unique, 
floating type take-up ar- 
rangement, and stud- 
welded rollers which sup- 
port pans during inverted 
return travel. 





Drive, which is synchronized with the move- 
ment of the carcass conveyor, is through a 
worm and worm gear reducer. Galvanized 
sterilizing cabinet auto- 
matically washes return- 
ing pans as they pass 
through four station hot 
water spray. 





“Boss” engineers, alert for oppor- 
tunities to improve existing meat 
processing equipment, as well as 
to create new and better tools for 
the expeditious handling of the 
meat packers work, have added 
two new viscera inspection tables 
to the popular “Boss” line of pack- 
ing house equipment. 






















FOR THE MEAT PROCESSING INDUSTRY 
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Pans and welded head racks 
ore of stainless steel, round 
cornered for easy cleaning, 
and are attached to con- 
veyor chains with ‘“‘stud- 
welded" screws, Frames are 
welded pipe construction and 
are hot-dip galvanized after 
fabrication. 




















Reference to the photographs and 
descriptive text which forms a part 
of this advertisement will disclose 
a number of advantageous depar- 
tures from standard inspection table 
design. Your inquiry will bring full 
information by return mail. \ 


Inquiries from the Chicago orea should be addressed to 
The Cincinnati Butchers’ Supply Company, 824 West 
Exchange Avenue, Union Stock Yards, Chicago 9, III. 





BUTCHERS’ SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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PERSONALITIES 


and Euents 


OF THE WEEK 














Frank A. Hunter, jr., president of 
Hunter Packing Co., East St. Louis, 
Ill., has announced that S. W. Raphael 
has rejoined the company as manager 
of the production division. 

Robert W. Sander, vice president of 
the E. Kahn’s Sons Co., Cincinnati, O., 
addressed members of the Dayton, O., 
branch of the International Stewards 
and Caterers Association on “Economy 
in Meats.” 

&The Western States Meat Packers 
Association announced this week that 
its membership has reached an all-time 
high of 386 members—192 regular 
members and 194 associate members. 
&Don Smith, advertising manager of 
Wilson & Co., was elected president of 
the Western Advertising Golfers’ As- 
sociation at the final tournament of 
the 1951 season at the Bob O’ Link 
club in Highland Park. The WAGA, 
which annually conducts six tourna- 
ments, has just completed its forty-fifth 
year. 

®Members of the National Renderers 
Association attending the annual meet- 


ing in Miami early in December are 
invited to attend a _ post-convention 
cruise-tour from Miami to Havana. A 
choice of two separate cruises is of- 
fered, one by air to Havana and re- 
turning by steamer and the other 
round-trip by steamer. The trip will 
be supervised by a competent conven- 
tion manager, and all members and 
friends as well as delegates are invited 
to join the cruise. F. B. Wise, secre- 
tary-treasurer of the association, has 
urged interested members to send their 
reservations immediately to the United 
States Travel Agency, Inc., (not a gov- 
ernment agency), 807 15th st., N. W., 
Washington 5, D. C., which is arrang- 
ing the tours. 

&AMI’s director of purchasing prac- 
tices, Arthur G. Pearson, has _ been 
named vice-chairman of an advisory 
committee to aid the Illinois state divi- 
sion of purchases and supplies in 
installing improved business practices. 
» Myles Horton has been appointed ed- 
ucation director for the United Pack- 
inghouse Workers of America, CIO, by 
the international executive board. An 
active union organizer for 20 years, he 
will conduct a program to develop union 
leaders, in on-the-spot situations as 
well as in classrooms. 

&Charles Ellis, member of the staff of 
the St. Petersburg, Fla., office of Ar- 





Huge Audience Sees American Meat Institute’s New Film 


An ever-increasing audience is being 
reached by the American Meat Insti- 
tute’s motion picture, “This Is Life,” 
which has been seen by television audi- 
ences throughout the country and by 
more than 269,000 persons in schools, 
clubrooms and other meeting places 
since its release only a few months ago. 

Greatest increase in the movie’s 
bookings in recent months has come 
from school systems which are employ- 
ing it as a teaching aid in home 
economics, health and history classes. 
A number of school systems have 
shown it in all schools. Teaching quiz 
sheets, together with grading charts, 


are being supplied to reinforce the 
film’s message. 

Demand from civic and church or- 
ganizations, rural groups, men and 


women’s clubs has held strong. During 
the first six months of its distribution, 
the film was shown 2,119 times and 
viewed by a total of 268,883 persons 
in 42 states. This tabulation was made 
October 1; a number of additional 
showings have been made since that 
time. 

Meat packing companies who have 
made use of the film total 124. No esti- 
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mate is available on the number of 
persons reached through these firm- 
sponsored showings. The Institute itself 
has presented the film to representa- 
tive audiences in nine important live- 
stock marketing cities. 





AWARD OF MERIT from the Film Council 
of Greater Boston went to the Institute's new 


film “in recognition of exceptional accomp- 
lishment as a public relations motion picture.” 
Award was accepted by AMI president, Wes- 
ley Hardenbergh. It was presented by Ed- 
ward Palmer, film council representative. 


Seattle Publle Librarv 





THE SENSITIVE FINGERS of blind Vita 
Pauline Bolt do a good job of packing Vienna 
sausages for Samuels & Co., Dallas, Tex., meat 


packers. Miss Bolt is one of several blind 
workers employed by this company. She was 
hired during “Employ the Handicapped 
Week" Samuel Rosenthal, presi- 
dent of Samuels & Co., is well known for his 
interest in devising ways in which the skills 
of handicapped persons can be adapted to 
jobs in his plant, 


in Dallas. 





mour and Company, talked recently be- 
fore the Clearwater, Fla. Rotary Club. 
Title of his talk was, “The Meat Every- 
one Would Like to Eat ... And Isn’t.” 
Swift & Company has been granted 
a permit to erect a $24,000 office build- 
ing and stockpens at 2210 Lockbourne 
rd., Columbus, O. 

&Robert S. Philliber, treasurer and 
general manager of the Punxsutawney 
Beef and Provision Co., has been re- 
elected president of the Pennsylvania 
Independent Meat Packers Association. 
Other officers include Robert Hoffman, 
Pittsburgh, first vice president; Robert 
Hahn, Johnstown, Pa., second vice pres- 
ident, and Franklin Weiland, Phoenix- 
ville, Pa., treasurer. 

Charles Trautmann, retired head of 
the wholesale meat firm of his name in 
Jamaica, N. Y., died recently after an 
illness of six months. He was 81. 
Herbert E. Cragin, sr., of Plainfield, 
N. J., retired former assistant advertis- 
ing manager of Armour and Company, 
Chicago, died recently at 71. 

»>J. C. Kirkland is the new Atlanta 
manager of Kingan & Co., succeeding 
John Royall, who had been with the 
company 50 years. 

®&French’s Rendering Plant of Athens, 
Ala., is in the process of replacing its 
wet rendering system with a dry ren- 
dering system. The cost will be ap- 
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LOAVES 
BARBECUED / BEEF 
PORK 


Barbecue-popularity is your 
password for opening the door 
to livelier sales and stepped-up 
profits from your loaves, beef 
and pork products. We have 
developed true Barbecue-fla- 
vored ingredients that are easy 
to use .. . requiring no special 
equipment or tricky formula 
changes. Easy-to-follow CUS- 
TOM directions assure uni- 
formity of flavorful goodness 
batch after batch. Low in cost, 
too . .. so make plans now to 
cash in on Barbecue-popularity 
and add these big-profit spe- 
cialties to your fall-winter line- 
up. 

Custom Barbecue Spice and 
Custom Special Barbecue Base 
will produce a genuine southern 
barbecue flavor in your prod- 
ucts that stimulates sales and 
carries your customer’s enthu- 
siasm over to other items in 
your line! Get started now! The 
“CUSTOM WAY” makes it a 
simple matter . . . and the big 
difference in sales volume war- 
rants your serious considera- 


tion... NOW! 
Ask vour CUSTOM Field Man 


about the healthy sales poten- 
tial of Barbecued Loaves, Beef 
and Pork Products in your ter- 
ritory. Order now a supply of 
CUSTOM Barbecue Spice and 
CUSTOM Special Barbecue 
Base. Then see for yourself 
what real southern Barbecue 
flavor can do to keep sales 
humming. 


Good Products, Inc. 


701-709 N. WESTERN AVENUE 


CHICAGO 12, ILLINOIS 


Specify: - J ‘Quality! 
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proximately $15,000. Work is_ being 
carried on under the direction of Lif- 
ford E. French, owner. 

&Ft. Wayne Locker & Cold Storage 
Plant, Inc., Ft. Wayne, Ala., is remodel- 
ing its general storage facilities at a 
cost of $40,000, according to W. C. Hill, 
president. The company is engaged in 
general slaughtering and meat proc- 
essing and does a considerable amount 
of pre-packaging for consumer distribu- 
tion. Dave Hamilton is secretary, and 
B. S. Wilder, general manager. 

&»A new sausage room will be added 
soon to the facilities of Conn Veal Co., 
Seymour, Conn., according to Joseph 
Botti, president. Carl Glass is super- 
intendent of the sausage division of 
the company. 

»Mary Meade, home economics editor 
of the Chicago Tribune, has been 
awarded the American Meat Institute’s 
annual award for a third time in recog- 
nition of her outstanding presentation 
of news about food. Factors which fig- 
ured in the selection of Mary Meade 
(Mrs. Ruth Ellen Church) to receive 
the award a third time were her jour- 
nalistic style, use of pictures, food 
page makeup and presentation of new 
trends and methods, said Mrs. Monica 
Clark, director of home economics for 
the Institute. The award is a bronze 
statuette of the mythological goddess 
Vesta, guardian of the hearth and fire. 
Mrs. Church was named “Headliner of 
1950” by Theta Sigma Phi, women’s 
professional journalistic organization. 
&The ninety-first annual meeting of 
the California Wool Growers Associa- 
tion will be held at the Palace hotel 
in San Francisco, Wednesday and 
Thursday. October 31 and November 1. 
W. P. Wing, secretary of the associa- 
tion, has invited all packers in the area 
to attend the annual meeting and the 
banquet, which will be at the Palace 
at 7:30 p.m. on Thursday. 

Barthel Provision Co. of Louisiana, 
Inc., in Rayville, La., has received a 
charter from the secretary of state to 
engage in the wholesale and retail 
food products business. 





Three New Research Men 
Join Kingan Staff 

Three additions have been made to 
the staff of Dr. Roy Morse, director of 
research at Kingan & Co., Indianapo- 
lis. 

Dr. M. C. Brockmann has joined the 
staff as senior scientist. He has been 
assigned to the laboratory for re- 
search and quality control. Carolos 
Mills, formerly head of the food tech- 
nology department at the University 
of Georgia, is assigned to new prod- 
ucts development and also will work 
in quality control. 

Dr. Ivan S. Meyers (D.V.M. Michi- 
gan State College) joins the research 
staff as a specialist in animals. He 
will work on bruise control, on the de- 
velopment of new slaughtering tech- 
nique and will cooperate with the 
medical staff of Indiana University in 
research problems. 


The 


Expects to Double Output in 
Expanded Philadelphia Plant 


William M. Paschall, Philadelphia 
purveyor of meats to hotels, restau- 
rants, ships, and_ institutions, has 
doubled his workroom, storage, and of- 
fice space through the purchase and 
remodeling of a building adjoining his. 
Paschall officially opened the building 
with a reception for 2,000 persons. 

He estimates that he now can double 





WILLIAM M. PASCHALL 


not only the estimated 10,000,000 veal 
cutlets, 3,000,000 steaks and countless 
number of fowl processed for custom- 
ers in 1950 but can more than double 
the number of his customers without 
crowding his schedules. Part of this is 
due to expanded storage and deep 
freeze which enable his men to work 
far in advance of delivery dates. 
Paschall founded his business in 1938 
with $45 capital and 6x9-ft. ice box. 


Merchants Co. Takes 
Over Beasley Plants 

The Merchants Co. has purchased 
the properties of the I. M. Beasley 
Packing Co. of Jackson and Hatties- 
burg, Miss., according to W. W. 
Wright, president and general man- 
ager of the Merchants Co. The Beas- 
ley properties consist of a livestock 
slaughtering and meat processing 
plant in Hattiesburg and a refriger- 
ated warehouse in Jackson which is 
operated as a wholesale meat distribu- 
tion station. 

Livestock development of the state 
will grow as fast as markets are de- 
veloped for the increased production, 
he said. The Merchants Co. has been 
in business in Mississippi for 46 years 
and has engaged in the meat distribu- 
tion business in addition to its whole- 
sale grocery activities for the last 15. 
Its houses. are located in Hattiesburg, 
Jackson and Gulfport in Mississippi, 
and Bogalusa, La. 


National Provisioner—October 27, 1951 











+4 \\ 











Ove 


ors, 


The 





























Manufacturers of Flex-O-Matic Meat Processing ADDRESS 
Ovens, WENDWAY Sanitary Steel Rod Belt Convey- 
ors, Stainless Steel Meat Trucks, Portable Racks, CITY 
Wire Shelves, Ingredient Bins and Work Tables. 
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@ MOST WANTED FEATURES 
@ LESS BAKE-OUT LOSS 
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FLEX-O-MATIC Meat Processing 


Ovens are used by successful meat 





processors, like the R. R. Pressel Sausage 
Company, Detroit. This plant is most modern, inside 
and out and relies on a USP Processing Oven for 
their quality baked meat products. Pre-engineered 


to fit your plant layout, combined with better 


@ CLOSE CONTROL OVER . ‘ . : 
TEMPERATURES appearance and exclusive operating and sanitation 


@ SIMPLE, AUTOMATIC 


OPERATION 


features, make USP the oven for your plant. 
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Investigate the FLEX-O-MATIC before 
you buy. You will be glad that you did! 





-, UNION |©O/¢7? B-------------------"—- 
Send us information and quotation on the proper size 
* Ss T E E L FLEX-O-MATIC Meat Processing Oven (give production 
‘ PRODU CTs in pounds per hour). 
" COMPANY —— — — 
ALBION, MICHIGAN NAME 
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Wash Rendering System 


(Continued from page 13) 


orate the solvent and part of it leaves 
the extractor through the by-pass (5a). 
The vapors pass through the condens- 
er (B) while the condensed water 
passes through water evaporator (N) 
for the maximum reclamation of en- 
trained solvent. The total desolventiz- 
ing period requires about 25 min. 

Cracklings, which are discharged 
through the quick opening door (15), 
contain about 7 per cent moisture, 3 
per cent grease and 400 to 500 ppm. 
solvent. The cracklings shipped by the 
plant have been accepted readily by 
the trade. 

The new system, which differs from 
conventional solvent extraction in the 
manner of freeing the fat from the 
meat scraps and the consequent elim- 
ination of miscella tanks, combines the 
batch and continuous distillation 
tems, retaining the advantages of both 
for the renderer. The batch system is 
suitable for the rendering operation, 
as it is not an around-the-clock process. 
Furthermore, if top quality is to be 
attained, the raw materials used in 
rendering cannot be held in storage. 
Batch processing permits separation of 
raw materials which is desirable when 
a renderer handles enough to permit 
cooker grading. 

On the other hand, the solvent ex- 
traction process is conducted on a semi- 
continuous basis, permitting a better 
control of extraction and requiring only 


sys- 





Refined & 





TABLE I 
ANALYSIS OF FINISHED TALLOW 


Impuri- Unsaponi Up 








Amt F.F.A., Bleached Moisture, ties fiable, Total Graded 
Date Ibs Pet. color Titre Pet Pet Pet MIU Pet to 
June 14, 1951 60,100 5.5 1.4 41.5 62 Os 14 1.16 Fancy 
June 18 60,000 $5 1.3 41.5 26 O4 34 4 Fancy 
July 18 60,700 5.9 1.9 41.5 nO 10 24 s4 Fancy 
August 6 61,400 $.2 1.8 41.5 14 OG 10 60 Fancy 
a small amount of solvent. A 50-ton can be installed in existing structures 


per day plant requires a solvent inven- 
tory of only 1,500 gals. Only a small 
amount of solvent is in contact with 
the meat scraps at any given time and 
is constantly being drawn off either 
as a vapor or a constituent of miscella 
to be distilled and returned for reuse. 

In total time the cycle requires only 
three and a half to four hours, further 
lessening solvent inventory demand. 
The small volume of solvent used in 
the process results in a lowered power 
demand. Since only one-third of the 
liquid solvent is required in the new as 
compared with the conventional meth- 
od, and since the solvent must be evap- 
orated and then condensed, this reduces 
both the steam and water demands. 
Also, as noted earlier, the system util- 
izes the vaporized solvent from the 
evaporator (F) to perform the basic 
extraction task, further lowering pow- 
er requirements. 

Employing a non-inflammable 
vent, the system doesn’t require expen- 
sive construction for its housing. It 


sol- 





GIVE YOUR CUSTOMERS 





“The Man You Knew” 





The Founder of 
H.J. Mayer & SonsCo., Inc. 


AS THEY LIKE IT! 


Look to H. J. Mayer for advice in selecting the 
seasoning formula that puts the most “‘sell’’ in 
your pork sausage. Mayer’s Special Seasonings 
for pork sausage are available in all the differ- 
ent types and styles checked on the chart below. 
Now you can make those plump, pink piglets 
that steal the show in any show case... and 
flavor them to your customers’ particular taste. 
Write today for detailed information. 


MAYER’S Special 








| FIT THE 





FORMULA 
TO YOUR 





CUSTOMERS 

















Pork Sausage Seasonings jean — a — x 
NEW WONDER (Regular type) Vv Vv Vv Vv 
NEW WONDER (So-Smooth type)} Vv v Vv Vv 
WONDER (Regulor type) Vv Vv v Vv 
WONDER (So-Smooth type) Vv Vv Vv Vv 
SPECIAL (Regular type) ¥ Vv Vv 
SPECIAL (So-Smooth type) Vv v . 
OSS (Completely soluble) Vv Vv Vv Vv 























H. J. MAYER & 





SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois + Plant: 6819-27 S. Ashland Ave 


IN CANADA. H Jj 


MAYER & SONS CO 


(CANADA) LIMITED, WINDSOR, ONTARIO 
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as it has been at the Detroit Rendering 
Co. plant. 

The only pieces of equipment in mo- 
tion are the pumps used to circulate 
the solvent and miscella. 

The quality of the end product re- 
sulting from the process has been high. 
The Detroit plant handles typical mate- 
rials encountered in a rendering opera- 
tion, including shop fat and 
packinghouse waste, offal and 


bones, 
dead 





TABLE Il 
SAMPLE CRACKLING ANALYSIS 


Protein Grease 
Date Pet Pet 
March 20, 1951 52.5 4.1 
March 20 - 51.9 
April 9 1 
April 23 49.5 3.7 
May 8 DOD 3.8 
June 11 52.5 3.9 


July 10 03.7 3.6 








TABLE Ill 
COMPARATIVE ANALYSIS OF PLANTS 
CRACKLING SAMPLES 


Solvent 
Extracted 


l’ress 
Extracted 
Moisture it 100° ¢ 2.50 6.65 
Ammonia 
Protein Equiv weer} 


(Grease te) 10.55 











stock. However, by proper segregation 
and handling the plant has had ship- 
ments upgraded from fancy to prime 
tallow by Proctor & Gamble Co. upon 


their receipt of tank car lots. This 
has resulted in a credit of %c per 
pound to the renderer. Table 1 shows 


the analysis of these typical shipments 
as reported by Proctor & Gamble. 

A series of analyses of its cracklings 
was performed by an independent lab- 
oratory over a four-month period. The 
company’s product showed a fat range 
of from 3.3 to 4.1 per cent and a pro- 


tein range of from 49.5 to 53.7 per 
cent. Table 2 shows the complete re- 
sults. According to president Schulte, 


analysis of ground cake and cracklings 
from the solvent process shows a 
marked quality differential in favor of 
the solvent cracklings. The test shown 
in Table 3 was performed by the serv- 
ice laboratory of the American Meat 
Institute Foundation. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE gives up-to-the-minute 
prices and trends for every trading 
day. 
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Particular Packers Prefer the 


ATMOS SYSTEM 


AIR CONDITIONED SMOKEHOUSES 
rte ATMOS 


CONDITIONING UNITS 
WILL FIT ANY 
EXISTING SMOKEHOUSE 





Definite Savings on: 
SHRINK 
SMOKING TIME 
LABOR 








ATMOS SMOKEHOUSE EQUIPMENT 


PAULI PACKING CO. Phone or write for free estimate... 


there is no obligation! 





rttmos Sewice Jucludes: 





Engineering, Planning and Blueprints. 
National Installation and Service Crew. 
. Complete Parts Stock. 


Twenty Years of Smokehouse "Know How”. 


vp wn 


. Quality Control of Manufacturing in our own Plant— 
Superb Craftsmanship. 


You can't afford to be with- 


A PHONE EASTGATE 7-4311 out the Atmos System. 
Linos eofe} i te] F-warel, | 


955 W. SCHUBERT AVENUE * CHICAGO 14, ILLINOIS 


FORT ENGINEERING & SALES LTD, 197! TANSLEY ST. MONTREAL, CANADA «+ PHONE CHERRIER 2/66 


GRIFFITH LABORATORIES S.A. + 37 EMPIRE ST. NEWARK 5, NJ 
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CHASE 
Products 
Protect 

Your : \ 


CHASE BARREL COVERS 


Coverlin—TOPMILL Burlap laminated with special 
adhesive to crinkled kraft paper. CD 99—laminated 
crinkled kraft. Cut to size you need. Easy to apply. 
Sharp color printing to meet your requirements. Send 
for samples—use coupon below. 


CRINKLED PAPER 
MEAT COVERS 


Make ideal protective 
covering for meat and 
meat eee. Sturdy; 
take abuse; flexible and 
easy to apply. Sizes to 
meet your needs. Send 
for samples, use cou- 
pon below. 





ALSO AVAILABLE — blood-re- 
sistant Paper Liver Bags, Veal 





Covers, and Crinkled Kraft Liners mail 
for barrels, bags, boxes, and drums. this coupon 
Send for samples. TODAY 





CHASE BAG COMPANY 
309 West Jackson Boulevard 
Chicago 6, Illinois 
Gentlemen: Please send me more information about 


eee eee eee Pee eee ee eee ee eee eee eee ee ee eee ee ee ee 


Ca crcccccccncsceosccs peeeroccscceses eee eveccee 


CHASE BaG Co. 


General Sales Office: 309 W. Jackson Bivd., Chicago 6, Illinois 
Branches Located Coast to Coast 
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How to Clean 











T’S EASY. Just soak your smokesticks for fifteen 
minutes in a solution of Oakite Compound No. 
84-M to remove corrosion and discoloration. Then, 
wash for fifteen minutes in a solution of Oakite Com- 
position No. 20 to remove baked-on deposits. No 
pitting or etching of metal surfaces—sticks look 
good as new. 
Details free. Ask your local Oakite Technical Serv- 
ice Representative. Or write Oakite Products, Inc., 
20A Thames St., New York 6, N. Y. 


que? INDUSTRIAL Cleay 


OAKITE 


4y 
TRIALS . merwos.* se 


SIA eRe a 


woe ON nate ot 





ee 





Gola, 


Nihrile of Soda 


o. 3. F. 


SOLVAY SALES hatin 


40 Rector Street, New York 6, N. Y. 
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OPS Considering New Methods To 
Make Its Beef Controls Work 


RICE Stabilizer Michael V. DiSalle 

denied once again that he will 
decontrol beef. Instead, he said his 
agency is studying additional actions 
to make price controls on beef easier 
to enforce. 

The methods under consideration are 
designed to replace slaughter quotas, 
use of which was banned by Congress. 
The quotas would have restricted 
slaughterers’ cattle purchases to the 
same percentage of total marketings 
they killed each month in 1950. DiSalle 
has asserted many times that enforc- 
ing the beef control program would 
be much more difficult without them. 

One new method being considered 
would be establishing a priority for a 
packer’s slaughter above that of a 
comparable figure last year for the 
benefit of the armed services and insti- 
tutions. This “set aside” authority 
could be used through powers delegated 
to the Agriculture Department. Under 
it the department may order producers 
to hold a certain amount of their out- 
put for sale to the armed forces when 
the military cannot get as much as it 
wants. OPS would use this to keep 
slaughterers from buying a_ greater 
percentage of total cattle marketings 
than they did a year earlier. The Agri- 
culture Department would be asked to 
issue a_ set-aside order’ requiring 
slaughterers to hold for the armed 
forces all the beef produced from cattle 
purchased in excess of what would be 
their normal quota. 

Another plan OPS is considering is 
to require that farmers be paid for 
livestock only on the basis of actual 


grade and weight of beef that each 
animal produced. At present packers 
must take a chance that their buyers 
have guessed right on how the animal 
will grade out. Under the proposed 
system the purchase price for each 
animal would be adjusted after it had 
been processed. 

A top ceiling on live animals is also 
being considered. Slaughterers may 
now pay what they wish for individual 
animals but must average out under 
the ceilings on their total purchases 
in a monthly accounting period. The 
maximum proposed would be higher 
than the present ceilings so that 
slaughterers would have some leeway 
in bidding for cattle over the actual 
ceilings. 

Another idea being considered is use 
of the situation that much cattle is 
grazed on public lands in the West. 
OPS might thus exercise some control 
over cattle marketing through the De- 
partment of the Interior. 

In the meantime, OPS is continuing 
its enforcement drive. It has announced 
the results of four weeks as follows: 
Plants inspected, 3,814; plants found in 
violation, 1,408; number of violations, 
4,276, and criminal and_ injunctive 
actions, 171. 

OPS has been holding meetings with 
various advisory committees. A meet- 
ing of a special five-man committee has 
been called to Washington to consider 
beef controls. Previously wool growers, 
at an industry advisory committee 
meeting, opposed rollbacks in wool 
price ceilings on the grounds that 
changes would discourage production. 





Meat Board’s New Recipe 

Book is Off the Press 
Designed as a promotion piece for 

use by the meat trade, a colorful new 





meat recipe book has just been brought 
out by the National Live Stock and 


Meat Board, non-profit service organ- 
ization of the livestock and meat in- 
dustry. 

This new book of 40 pages is titled 
“Meat Recipes for the Family Chef.” 
It provides individualized promotion 
for meat concerns through the print- 
ing of firm name, sales slogan, etc., on 
the front cover. It is available in quan- 
tity at cost of production. 

While it can be used advantageously 
for year ’round promotion, the board 
points out that the new book is pub- 
lished at this time because, with ap- 
propriate greetings on the cover, it is 
ideal as a Christmas gift to the house- 
wife 

The book presents a new collection 
of over 70 practical tested recipes. In 
addition, it contains other information 
on meat of interest and value to the 
housewife. 

Appetite appeal is enhanced by num- 
erous photographs of the meat dishes 
and dishes using lard which appeat 
throughout the book. 

For complete information about this 
new recipe book offer write to the 
National Live Stock and Meat Board, 
Information Department, 407 South 
Dearborn St., Chicago 5. 
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FLASHES ON SUPPLIERS 





THE CINCINNATI BUTCHERS’ 
SUPPLY COMPANY: Herschel H. 
Noble, well known 


2 in the meat indus- 
try, recently join- 


ed this Cincinnati 
firm. Noble has 
served in large 
meat plants over a 
period of years as 
millwright, assist- 
ant to master me- 
chanic and master 
mechanic. He has 
contributed many 
plant and _ equip- 
ment changes 
which have materi- 
ally increased effi- 
ciency and production. One of Noble’s 
major developments was the adoption 
of equipment for pumping cutting floor 
fat directly from tables to rendering 
tanks, thus eliminating hand trucking 
and extra handling normally involved. 
This process employs special equip- 
ment manufactured by Chain Belt Co. 
of Milwaukee, and is distributed exclu- 
sively through Boss. 

BUILDICE COMPANY, INC.: John 
A. Heinzelman, president of this Chi- 
cago refrigeration firm, recently com- 


H. H. NOBLE 






Ay 


pleted his one hundredth flight from 
Chicago to Mexico City via American 
Airlines. Heimzelman_ introduced re- 
frigeration to the Latin country 11 
years ago and has subsequently in- 
stalled refrigeration plants in all the 
states comprising the Republic. The 
largest plant is at Hermosillo, Senora, 
Mexico, which is capable of processing 
about 500 head of cattle a day. Heinzel- 
man also maintains two fishing opera- 
tions at Maricos Del Carmen at the 
base of Campeche, and Maricos De San 
Blas, at Nayrite, on the Pacific. Shrimp 
are caught, frozen and exported to the 
United States at these plants. 

THE KRAMER TRENTON COM- 
PANY: S. Charles Segal, chief engi- 
neer for the past 11 years, has been 
appointed general sales manager of this 
Trenton, N. J. concern. A_ registered 
professional engineer, Segal] will also 
direct the activities of the firm’s adver- 
tising department. 
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Federally-Inspected 


Meat Output 


Three Per Cent Higher For Week 


HE federally-inspected meat output 
for the week ended October 20 was 
estimated at 309,000,000 lbs., according 
to the U. S. Department of Agricul- 
ture. This was an increase of 3 per 
cent compared with the 299,000,000 lbs. 


141,000,000 lbs. turned out a year ear- 
lier. 

Calf slaughter of 110,000 head com- 
pares with 106,000 for the preceding 
week and 113,000 head slaughtered last 
year over the corresponding October 
























ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended October 20, 1951, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week Ended 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. lb. mil. lb. 
Oct. 20, 1951..... 233 121.2 110 14.2 1,228 163.3 233 10.3 309.0 
Oct. 13, 1951 Ss 124.2 106 14.0 1,148 150.4 240 10.6 299.2 
Oct. 21, 1950.... 141.0 113 13.9 1,184 156.6 256 11.2 322.7 
AVERAGE WEIGHT (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Oct. 20, 1961..... 972 520 235 129 230 133 93 44 13.0 36.8 
Oct. 13, 1951..... 975 522 240 132 2 131 93 44 13.9 36.7 
Oct. 21, 1950..... 985 528 225 123 132 93 44 13.3 36.4 
for the week previous, but 4 per cent week. Output of inspected veal the 


below the 323,000,000-lb. production 
for the corresponding week of 1950. 
The 233,000 head of cattle killed was 
a 2 per cent drop from the 238,000 
count of the week previous and 13 per 
cent less than the number butchered 
during the corresponding period of 
1950. Beef output, estimated at 121,- 
000,000 lbs., was 3,000,000 Ibs. less than 
the preceding week and compares with 


past week was estimated at 14,200,000 
lbs. against 14,000,000 lbs. during the 


previous week and 13,900,000 Ibs. a 
year ago. 
A total of 1,228,000 head of hogs 


were slaughtered for a 7 per cent gain 
over the previous week and 4 per cent 
more than for the same week last year. 
Production of 163,000,000 lbs. of pork 
was 9 per cent above a week ago and 





CUTTING MARGINS IMPROVE ON HEAVIER HOGS 


(Chicago costs and credits, 
Price changes in live hogs caused 
cutting margins to drop in the light- 
weight class, while margins for the two 
heavier kinds improved. The 180-220s 
lost from a +.50 last week to a +.23, 
while the other two gained from a —.30 
to —.28 and —1.05 to —.69. 


——180-220 Ibs.- 
Value 











first three days of the week) 

This test is computed for illustrative 
purposes only. Each packer’ should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available market figures for the first 
three days of the week. 


——220-240 lbs.—— ——240-270 Ibs. 
























Value Value 
Pet. Price per percwt. Pct. Price per per cwt. Pet. Price per per cwt. 
live per  cwt. live per ewt. fin. live per cwt. fin. 
wt. Ib. alive wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.5 42.7 $ 5.34 12.5 42.4 $5.30 $ 7.50 12.9 42.8 $5.52 § 7.75 
PEND cancecsecen 5.6 29.2 1.64 5.4 28.3 1.53 2.18 5.3 28.3 1.50 2.09 
Boston butts ..... 4.2 42.2 1.77 4.1 40.5 1.66 2.35 1 40.5 1.66 2.31 
Loins (blade in)...10.1 50.5 5.10 9.8 49.5 4.85 6.88 9.7 46.5 4.51 6.238 
Lean cuts err $13.85 $20.04 +s «e+ $13.34 $18.91 bos 
Bellies, 8. P. .....11.0 26.5 2.92 4.21 9.5 24. 2.36 3.35 3.9 22.3 
Bellies, D. 8. xe see ae. . 2.1 21.3 45 .64 8.5 21.3 
Fat backs .. Te , ans 3.2 13.0 42 9 4.5 13.5 
Plates and jowls 14.5 61 3.0 14.5 i4 .61 3.4 14.5 
eres ° 2 14.6 AT 2.2 14.6 82 45 2.2 14.6 
P.S. lard, rend. wt.13.7 15.1 3.00 12.2 15.1 1.84 2.61 10.1 15.1 
Fat cuts & lard... ... $ 8.29 as $5.83 $ 8.25 f 
PPROGNINS. 66600 cecs 1.6 39.5 65 91 1.6 33.3 53 77 1.6 25.0 46 Ps 5) 
Regular trimmings. 3.2 22.2 71 1.04 2.9 22.2 4 93 2.8 22.3 62 91 
Feet, tails, ete. ... 2.0 11.5 .23 23 2.0 11.5 24 33 2.0 11.5 -24 .33 
Offal & miscl. on 75 1.20 . rin 1.19 ane ‘ Py fs) 1.18 
TOTAL YIELD ars a é 
& VALUE -69.0 $21.92 $31.71 70.5 $21.33 $30.38 71.0 $20.83 $29.14 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
EL i ccchewstudeene’ $20.09 per cwt. $20.15 per cewt. $20.16 per cwt 
Condemnation loss ......... .10 fin 10 fin 10 fin. 
Handling and overhead ..... 1.50 yield 1.36 yield 1.26 yield 
TOTAL COST PER CWT... .$21.69 $31.04 $21.61 $30.92 $21.52 $30.21 
ps el ae 21.92 31.71 21.33 30.38 20.83 29.14 
Cutting margin ........... +$.23 +$.67 —$.28 $.54 —$ .69 —$1.16 
Margin last week ........ + .50 + .90 .30 - .30 — 1.05 - 1.50 





Page 30 





4 per cent more than a year ago. Lard 
production amounted to 36,800,000 Ibs. 
compared with 36,700,000 lbs. for the 
preceding week and 36,400,000 lbs. last 
year. 

Sheep and lamb slaughter of 233,000 
head represented a 7,000-head drop 
from the previous week and compares 
with 256,000 head killed a year ago. 
Production of lamb and mutton for the 
three weeks under comparison stands 
at 10,300,000, 10,600,000 and 11,200,000 
lbs., respectively. 


AMI PROVISION STOCKS 


Although total pork meat holdings 
on October 13 were considerably larger 
than a year ago, holdings since Sep- 
tember 29 have dropped by over 18,- 
000,000 lbs., according to information 
released by the American Meat Insti- 
tute. The total of all pork products 
in cure and storage on October 13 was 
208,600,000 Ibs. as against 236,400,000 
Ibs. two weeks previous. Of the Octo- 
ber 13, total 182,700,000 Ibs. was cured 
or frozen for cure compared with 204,- 
600,000 lbs. on September 29. Last year 
pork of this category amounted to 155,- 
900,000 Ibs. 

Lard and rendered pork fat holdings 
were estimated at 40,500,000 lbs. com- 
pared with 39,200,000 Ibs. on September 
29, a slight increase. Last year the total 
of these two items stood at 56,300,000 
Ibs. The 1947-49 average is placed at 
61,200,000 lbs., or substantially more 
than this year for the corresponding 
two weeks under study. 

The accompanying table shows stocks 
as percentages of holdings of two 
weeks ago, last year and the 1947-49 
average. 

Oct. 13 stocks as 
Percentages of 


Inventories on 


Sept. 20 Oct. 14 1947-49 
AY. 


BELLIES 1951 1950 
Cured, D. S - 7 149 on 
Cured, 8.P. & D.C ris) 100 119 
Frozen-for-cure, regular. S85 137 79 
Frozen-for-cure, S.P. & 
D.C. ° 68 213 414 
Total bellies 8S 121 147 
HAMS 
Cured, S.P. regular 144 87 100 
Cured, S.P. skinned 9S 111 129 
Frozen-for-cure, regqular.100 100 100 
Frozen-for-cure, skinned. 78 149 220 
Total hams . 94 116 140 
PICNICS 
Cured, S.P 97 196 146 
Frozen-for-cure SS 206 206 
Total pienics 4 144 161 
FAT BACKS : 
D.S. CURED 72 57 81 
OTHER CURED AND 
FROZEN-FOR-CURE 
Cured, D.S ° 104 104 133 
Cured, S.P 98 108 114 
Frozen-for-cure, D.S no 83 45 
Frozen-for-cure, S.P . 70 147 175 
Total other &8 109 119 
BARRELED PORK ..100 129 100 
TOT. D.S. CURED 
ITEMS oes 76 120 167 
TOT. FROZ. FOR D.S 
CURE 70 114 64 
TOT. S.P. & D.C, CURED 99 107 123 
TOT. S.P. & D.C, FROZ 73 180 271 


TOT. CURED & FROZEN 
FOR-CURE sv 117 141 
FRESH FROZEN 


Loins, shoulders, butts 
and spareribs 82 8s 159 
All other . aang Se 167 230 
WEED: vase rere 128 199 
TOT. ALL PORK MEATS 88 118 146 
RENDERED PORK FATS.100 123 81 
TAM 420. er 70 65 
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eal HELLER BLENDS 


),000 


PORK SAUSAGE 








lings 
rger ; 
Sep- 
18,- 
ation e 
nsti- aprure Th 
lucts ra r 
as that Re Farm Flave 
),000 : on-the- : 
Icto- _ i 
ured 
ie Mouth-watering aroma — 
155,- delicious flavor — savory spicing — with that 
lings individual taste-appeal preferred by your customers. 
com- 
mber > J , . 
000 74 Distinetive Slend for E S. the Country 
000 ueng ocction 
d at 
more 


ding READY-MIXED BLENDS HERE’‘S A BLEND THAT WILL 


. , , : INCREASE YOUR SALES 
— Every zestful, piquant flavor. Rich, mild or no-sage 

V . 
'7- 4 formulas—old-fashioned black pepper and salt content @ Formula No. 100-C 


, " — ° . With rubbed (h fl r 
—combinations, variations or modifications. A blend on SS Sage Canny Sige See 

‘ ee @ Formula No. 110-C 
to establish pork sausage leadership in your community. With eldtechioned tect cage Gheevy enge Gover) ond 
947-49 crushed red pepper 


Av @ Formula No. 119-C 
ase CONVENIENT PACKING A moderately pungent and peppery flavor (mild sage). 


2 Packed in batch-size bags—exactly the right amount to Formula No. 120-C 


is 


A rich, old-fashioned black pepper and salt flavor (no 
iy season 25, 50, or 100 Ibs. of tempting pork sausage. sage). 
ai No weighing, no mixing, nothing to add. @ Formula No. 121-C 
129 A zestful, yet mild and delicate flavor (no sage). 


100 


290 @ Formula No. 122-C 
140 HELLER QUALITY ...-.- A modified Southern type in which the pepper has been 


. subdued (mild sage flavor). 
146 Perfectly blended seasonings that enhance your product 
. ° efacti These are just a few of a great many business building form- 
161 —to give your customers the appetite-satisfaction that ulations qrected for tho widely vanjing soquiements of 
will bring them back for more. different localities. 























114 MAIL THIS COUPON TODAY — 

Hn wi ® MESE 

Hs oh PROoy Nome): Tile? Vile) 

100 ‘ is : 

16 | B. Heller & Company Calumet Ave. & 40th St. Chicago 15 i 

64 Please have your representative call to give me complete facts | 

123 about Heller’s Ready-Mixed Pork Sausage Seasonings, with the | 

271 down-on-the-farm flavor. | 

141 

B. Heller « Company — ; 
Firm Name 

= Calumet Ave. ond 40th St , Chicago 15, Ill | 

199 101 YEARS SERVICE TO THE INDUSTRY Address. j 

146 City. State i 

81 

65 > GD GD GED GES GD Ge GES GE Gee Gee Gus au aus a= ad 
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IT’S AN AIRTIGHT CASE eat 


reac 
with 


Nothing protects meat like a can / ae 


mon 
proc 





with 

a) Guard the delicate flavor of Designed by packaging experts, Conti- ms 

fai? your meat products and nental meat cans come in a wide variety pro 

‘\ keep them in tip-top condi- _of sizes and shapes. All of them provide ood 

tion. Conservation—so im- a perfect hermetic seal. Many are made von 

portant in today’s defense with special linings. They are built to 724 

economy — demands the best in packag- stand up to the rough handling of ship- ses 
ing protection for perishable meats. No ping and storing. What’s more, they have sho’ 
wonder so many packers depend on plenty of eye and sales appeal—our a 
Continental cans. lithographers are masters of their craft. 241 


CONTINENTAL © CANCOMPANY |: 


CONTINENTAL CAN BUILDING cor 
100 East 42nd Street, New York 17, N. Y fat 
Eastern Division: 100 E. 42nd St., New York 17 . Central Division: 135 So. La Salle St., Chicago 3 . Pacific Division: Russ Building, San Francisco 4 
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September Sausage, Pork Meat Gains of rendered lard and 111 592,000 lbs. of 


refined were greater than the 116,798,- 





























o ' 
Lift Processed Meat Items Above '50 MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN SEPTEMBER, 1951 
LTHOUGH processing operations the preceding year’s totals as both Pounds of Saished preéact 
during the month of September’ rendered and refined lard output rose = we Me mae 
slipped slightly from the level of the quite sharply from the levels in Sep- stitutional or shelf 
pp gntl) j I > 
preceding month, the latest figures in- tember, 1950. (3 ibs aie 
dicate a slight rise from the same Less canned meat products were or over) 3 lbs.) 
. . . Luncheon meat 12,444,000 4.608000 
month a vear ago. According to a re- turned out during the month compared icceanielh iaaann 61872000 223000 
Corned beef hash 323.000 §.5.4,000 
Chili con carne DN OO 7.877.000 
ae Vie us oo.00o 3.003 000 
MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER Sonia, koi tn lion 10.000 | 877,000 
FEDERAL INSPECTION—SEPTEMBER, 1951, WITH COMPARISONS Sar tak ak adil sitaesie! 
September January-September meat food products 6,000 2,116,000 
4 1951* 1950 1051 100 Tamales 84.000 1,818,000 
Pl , Sliced dried beef 8.000 232 000 
"lace } cure . = 
~ | Reef : 11,941,000 , 500) _§3, 249,000 pr E ienper sarerens eeakt bao ood 
Pork 281.886,000 - = 9.000 2,50, 108.000 Spaghetti meat products 163,000 3,228,000 
Other 614,000 bead =. 000 rongue (other than 
. ’ pickled) 12.000 172,000 
Smoked and/or dried 1.016.000 1.273.000 38,610,000 Vinegar pickled products 1,069,000 1,663,000 
beef 191. 786.000 174.286.0000 1.913.037 000 1 Bulk sausage 778,000 
Pork — Hamburger, roasted or 
Cooked meat 1.459.000 =,.020,000 41.663,000 3.908.000 mn beef, meat & — , 
wees 34495 000 100,642,000 329,871 000 104,228,000 Soups M4000) 4.2 
Other 224,000 461,000 1,606,000 Sausage in oil 195.000 
Trips 10,000 
Sausage > " 50.505 000 157 S00 000 Brains 
Fresh finished | - iohedk e peed yee 192,637 O00 92.224 .000 Bacon 200M) 
ro why oie eae PY 311 000 “O00 379. 442.000 All other meat with meat 
Franks Wieners 15682 000 O00 4$17.853.000 and/or meat by-prod 
— —— or cooked +12 042.000 OOO -1,033.241,000 Y79,956 000 ucts— 20% or more 178,000 5,700,000 
otal sausage ate - Less than 20 270.000 7.283.000 
—, ~ ‘ oe chill, 3.000 146,437 000 135,832 0000 Total 23. 048.000 “%.060.000 
mcs —" — 527000 656,810,000 . 
Bouilk . om . : Xtract (000 4.016.000 
ao 5,0 581 SOG OOF 7 223,000 = 
Bliced bacon “pon 21 082-680 000 Ibs. and 91,680,000 Ibs. output of 
Slice other < ——? - 
Hamburger 46,000 86,470,000 these items a year ago. 
Miscellaneous meat product 00 31,154,000 : 





Lard, rendered 000 1.497.842.0000 









re e 11 680,000 1.166, 480,.000 - - 
aeo'ok aaa amd” 61 S00 Corn-Hog Ratio at Chicago 
Edible tallow » 204 000 9.081 06 , 
Rendered pork fat ; acca “‘enanen 2 308.008 The corn-hog ratio for barrows and 
te ree TATS 000 Teeter) “ 74.04 J we, - - 

—- $845,000 3,328,000 39,450,000 207 090,000 gilts at Chicago for the week ended 
Compound containing animal fat 22.171 ,(MM) 2 ger nyc eoeaancrd October 20 was 11.6, according to the 
Oleomargarine containing animal fat 1.644.000 1200000 15.075, 0000 eae . 

Canned product (for civilian use latest U.S. Department of Agriculture 

& Dept. of Defense) 90.020,.000 " repor Y ee aa sti iiniee ‘ 

Total? 1,201 522,000 984.316.000  10,820,417,000 9.014.103.0000 eport. This ratio was lower than the 

Fetale for September 2 threagh September 29 11.7 ratio reported for the preceding 

+This figure represents “‘inspection pounds’ as some of the products may have been inspected week and was far less favorable than 
and recorded more than once due to having been subjected te more than one distinet: processing the 13.2 reported for the same week 
treatment, such as curing first and then canning 











a year ago. These ratios were based 
on No. 3 yellow corn selling for $1.792 
port by the U. S. Department of Agri- with August production. Only 23,048,000 per bu. in the week ended October 
culture, September meat processing Ibs. of meat items were canned in the 20, $1.796 per bu. a week earlier, and 
reached 1.201,522,000 lbs. compared over 3-lb. sizes during September, $1.533 per bu. last year. 

with the 1,469,869,000 lbs. turned out whereas 29,973,000 lbs. were canned a 
a month earlier and the 984,316,000-lb. month ago. Slightly more than 58,000,- CHICAGO PROV. SHIPMENTS 
year-earlier output. This year’s nine- 000 lbs. of meats were put up in the 
month cumulative total operations have smaller size containers during Septem- 
produced 10,820,417,000 Ibs. compared ber. A month earlier, 81,339,000 Ibs. 


Provision shipments, by rail, in the 
week ended October 18: 





Week Previous Cor, Week 
with 9,914 103,000 lbs. during the com- were canned in the under 3-lb. size. Sista iaiaie Oct. 18 Week 1950 
parative period a year ago. Despite sharp drops in the output pounds 30,825,000 12,6.2.000 17,104,000 
Although total September sausage of both rendered and refined lard, from ee neem ain ne 
production amounting to 112,042,000 the August totals, the 140,179,000 Ibs. Lard, pounds “4.269, 1.904.000 2.274.000 
Ibs. fell 29,111,000 lbs. below the August > - 
output of 141,153,000 lbs., a slight gain 





was noted in the manufacture of sau- 
sage items when compared to the 103,- 
724,000 lbs. reported produced in the GLOBE-HOY LOAF MOLDS 
corresponding month of 1950. All sau- 

sage items except the dried class : 
showed improvement from the previous Give faster cooking—less shrinkage—bet- 
year. Total sausage output for the first 
three quarters of 1951 totaled 1,033,- 
241.000 lbs. compared with 979 956,000 uniform in shape for more attractive slices 
Ibs. a year before. 

Bacon slicing operations fell slightly 
to 67,475 000 Ibs. from the 82,603,000 stock NOW! 
lbs. recorded in the previous month. 
However, the latest total remained 


above the 61,795 000 Ibs. sliced in the Write for full details, or a trial mold. 
corresponding month a year before. All 


fat products, excluding compound con- THE GLOBE COMPANY 
taining animal fat and edible 


tallow ’ 
: : ~ 4 S. P + . i 
showed considerable improvement from — nan Ane Chicago 9. il. 


ter appearance and flavor. Loaf is always 





—greater sales appeal. Available from 





incisco 4 








» 1951 
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Bulimeat 


about 60¢ Ib. of Bullmeat 


Ask any top sausage maker what he’s 
doing about record-high bullmeat and 
beef costs. He'll tell you: I’ve been add- 
ing TIETOLIN to pork trimmings. . . 
getting the same binding qualities as bull- 
meat and saving about 20¢ a pound”! 
TIETOLIN, the superior FAT BINDER, 
helps you increase binding qualities, get 
better yield, improve your product and 
save money TIETOLIN’s | no- 
cereal, no-gum. no-starch composition 
effectively prevents fat separation, reduces 
loss by shrinkage, eliminates air pockets, 
absorbs and holds moisture. Fully ap- 
proved for use in Federal inspected plants. 
Write for sample drum or leaflet P-41. 

There’s only one TIETOLIN. . 
and FIRST SPICE makes it! 

We also make Bouillon Frankfurter 
Seasoning, FLAVOLIN MLS.G._ Flavor 


Booster and a complete line of seasonings. 


besides! 


IRSTSPicEe 


~Merdng Company, Fie. 
J Y 
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about 40¢ Ib. 


TIETOLIN 


THE PERFECT ALBUMIN BINDER Reg. U.S. Patent Office 


saves you about 20c a pound! 


Bothered by Bullmeat 
and Beef Costs? 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Ceiling base prices, f.o.b. Chicago) 
nm 7 


t. 17, 1951 
Native steers— per lb. 
Prime, 600/800 ............. 58 
Choice, 500/700 ..........-. 56 
| Choice, 700/900 ...........+. 56 
| Good, 700/800 ...........+.. 54 
Commercial cows ...........++ 49 
Can. & cut. COWB.........2000. 42% 
BENS ccccccccccccccscsesccevccs 484% 


STEER BEEF CUTS 
(Ceiling base prices, f.o.b. Chicago) 
Prime 

Hindquarter 
Forequarter 
Round ee ele 
Trimmed full loin 
Flank ‘ . 
Cross cut chuck 
Regular chuck 
Foreshank 
| Brisket 
Rib . 
Short plate 
} Back aT 
Triangle 
| Arm chuck 
| Untrimmed loin 


| Choice 

| Hindquarter 61.9 
| Forequarter 50.4 
| Round 61.0 
| Trimmed full loin 

| Flank 


Cross cut chuck 
Regular chuck 
Foreshank 
srisket 

Rib . . 
Short plate 
Back 

Triangle 

Arm chuck 
Untrimmed loin 


BEEF PRODUCTS 


| Tongues . 37.8* 
Brains . 7.0@17.8* 
Hearts 35.8* 
Livers, selected 60.8* 
Livers, regular 54.0@55.8* 
Tripe, scalded 12.3* 
Tripe, cooked 15.8* 
Lips, sealded 19.3° 
Lips, unscalded 18.3* 

|} Lungs 8.547 10.8* 

| Melts 8.54 10.8" 

| Udders 7.5@ S.S8* 


*Ceiling base prices, f.0.b. Chicago 


BEEF HAM SETS 
Knuckles 
Insides $9500nseeeuae oss 
OutehGeS co cccccccccccsccccccecs 


*Ceiling base prices, f.o.b 


FANCY MEATS 


(Le.l. prices) 
teef tongues, corned soso 
Veal breads, under 6 oz 

6 to 12 oz ° 

12 oz. up 
Calf tong 
Lamb fries 
Ox tails. under % Ib 
| Geer GS Th. secess aati 
*Ceiling base prices, f.o.b. Chicago 





WHOLESALE SMOKED MEATS 
c.l. prices 
Hams, imesh. 14/16 ibs. 


Wrapped ..ccccces ...00 @n4 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped 53 @57 
Hams, skinned, 16/18 Ibs., 

wrapped ...... coccee tO OM 
Hams, skinne 16/18 lbs 





ready-to-eat, wrapped...53  @57 
Racon, fancy trimmed, 

brisket. off, 8/10 Ibs., 

Wrapped ..cccs- ° 40 @ii 
Racon, fancy square cut, 
| seedless, 12/14 Ibs., 

wrapped en «2-38 @42 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers : 


VEAL—SKIN OFF 


(Le.1. prices) 


44 @ad 


| Prime, 80/150 62 @65 
Choice, 50/80. 60 @b62 
Choice, 80/150 5S @o 

| Good, 50/80 ... 55 | 6@5S 

| Good, 80/150 53) O@n6 


| Commercial, all weights..51 @56 


For permissible additions to ceil- 


ing base prices, see CPR 24. 











CARCASS LAMBS 


(1.c.1. prices) 


Prime, 30/56 ..cccccccces 57 @63 
Chotes, BB/GD .ccccccccese 57 @63 
Good, all weights ........ 55 @57 
CARCASS MUTTON 
(Le.l. prices) 
Choice, 70/down ......... 36 @37 
Good, 70/down ........+.. 36 @37 
Utility, 70/down ....... 34 @3i 


FRESH PORK AND 
PORK PRODUCTS 


Le.l. prices) 
Iiams, skinned, 10/16 lbs.4344@44 
Pork loins, regular, 
Sa sctéeuneasetbens 
Pork loins, boneless ee 66n 
Shoulders, skinned, bone 
in, under 16 Ibs 
Picnics, 4/6 Ibs 
Pienics, 6/5 Ibs o* 
Boston butts, 4/8 Ibs. 
renderloins, fresh 
Neck bones 
Livers 





Snouts, lean in . ‘ l 
Feet, front 7 


SAUSAGE MATERIALS— 
FRESH 

(Le.1. prices) 

regular 40%.. 221%4° 

guar. 50% 


Pork trim., 
Pork trim., 


MD cccnedecncenensun se 24°* 
Pork trim., spec. % 

BORD ccccctcccesescescos 46° 
Pork trim., ex. 95% lean 50n 
ork cheek meat, 

CN 6 .onéos2csceene 39%4° 
Sull meat, boneless ..... 60.7* 
Bon'ls cow meat, C.C. ... 58.1° 
Beef trimmings ......... 48.1° 
Soneless chucks ......... 58.1° 
Beef head meat .......... 40.8* 
Seef cheek meat, trmd.... 40.s* 
Shank meat ........see0- 59.1° 


Veal trimmings, boneless.55 @56 
*Ceiling base prices, f.0.b. Chicago 


SAUSAGE CASINGS 
(F.0.B. Chicago) 
(lel. prices quoted to manufacturers 
of sausage.) 
Beef casings 
Domestic rounds, 1% to 
1% in ° . eos 45@ 80 
Domestic rounds, over 
140 pack.. 
Export rounds, wide, 
over 1% in snes 
Export rounds, medium, 
1% to l'y 1.00@1.10 
Export rounds, narrow, 
1 in. under 
No. 1 weasands, 


-1.05@1.10 


1.50@1.60 


1.15@1.25 


24 in. up l2@ 14 
No. 1 weasands, 


22 in. up ‘ i@ 8 
No. 2 weasands ‘ 
Middles, sewing, 14% @ 


BM. wawesee -.-++-1.30@1.6 
Middles, select, wide, 

222% in 1.454@ 1.00 
Middles, select, extra, 


2'4,@2'% in 1.70@1.80 
Middles, select, extra, 

2% in. & up 
Beef bungs, export, 

. 1 


2.60@ 2.85 


No. ban 24@ 30 
teef bungs, domestic 16@ 24 
Dried or salted bladders, 

per piece 

12-15 in. wide, flat.... 17@ 24 

10-12 in. wide, flat. 12@ 14 

8-10 in. wide, flat... 7@ 8 


Pork casings 
Extra narrow, 29 
mm. & dn ee 
Narrow, mediums, 
29@32 mm 4.00@ 4.10 
Medium, 32@:3 2.85@2.95 


-4.10@4.30 





Spec. med., @2A40 
Export bungs, 34 in. cut... 26@ 27 
sarge prime bungs, 
34 in. cut 6600000006 19 
Medium prime bungs, 
renee 12@ 14 
Small prime bungs 10 


Middles, per set, cap off. 5O0@ 55 


DRY SAUSAGE 
(1.ec.1. prices) 
Cervelat, ch. hog bungs...99 @1.02 


TS etaenkestvean 63 @70 
POG scosances 82 @s&6 
DE ccteskenwndceee 841% @86 
SS a 96% @99 
B. C. Salami, new con. ...60 @63 
Genoa style salami, ch. ...96 @1.04 
Pepperoni ....... . 








Mortadella, new con 
Italian style hams 
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7 @63 
7 @63 
5 @57 
»N 
6 @37 
6 @37 
4 @3i 
iD 
s 
%~@44 
511,* 
66n 
37 
301, 
‘44 @21, 
@4334 
81.5* 
131,* 
@io%, 
14° 
@13, 
111,* 
7 


24° 


46° 
50n 
39%4° 
60.7* 
58.1° 
48.1° 
58.1° 
40.8* 
40.8* 
59.1° 
@56 
Chicago 


oS 


facturers 


75@ 80 
05@1.10 
-50@ 1.60 
00@1.10 


-15@1.25 


l2@ 14 
7@ s 
9 


30@1.65 
15@ 1.00 
70@1.80 
60@2.85 


24@ 30 
16@ 24 


17@ 24 
12@ 14 
7@ 8 


.10@4.30 
00@ 4.10 
85@2.95 
27@ 2.40 
26@ 27 


12@ 14 
10 


W@ 55 


| @1.02 











DOMESTIC SAUSAGE 


(Le.1. prices) 


Pork sausage, hog casings .4744@49 
Pork sausage, sheep cas...52 @55 
Pork sausage, bulk ....... 41% @42 
Frankfurters, sheep cas...55 @60 
Frankfurters, skinless ...52 @53 
BOMABER ccccccccccccccecs 47 @50 


Bologna, artificial Cas... . 
Smoked liver, hog bungs..4 


New Eng. lunch. spec. ...66 @i6% 
Minced lunch. spec. ch. ...54 @59% 
Tongue and blood ......... 46 @49 
Blood sausage ...........- 41 @49 
Souse .....000. ‘ weeee 386) @37 
Polish sausage, fresh 55 @64 
Polish sausage, smoked ...55 @é64 


SPICES 


(Basis Chgo., orig. bbls., bags, bales) 


SEEDS AND HERBS 


(Le.l. prices) 


Ground 
Whole for Saus. 
Caraway seed ...... 19 23 
Cominos seed ...... 32 36 
Mustard seed, fancy .26@28 oe 
Yellow American 30 


Marjoram, Chilean.. . - 
Oregano 20@25 24@29% 
Coriander, Moroce 

Natural No. 1....26@27 29@30 
Marjoram, French .. 49 53 
Sage, Dalmatian 

MO 2D seccscesesecs 79 89 





CURING MATERIALS 
Cc 


Nitrite of soda, in 400-Ib. 
bbls, del., or f.o.b. Chgo....$ 9.39 
Saltpeter, n. ton, f.o.b. N.Y 





. ‘ Dbl. refined gran. seosesees BEE 
Whek Geena Small crystals ... ‘< -- 14.00 
Allspice, prime . a 16 Medium crystals .. en 15.40 
tesifted : 10 44 Pure rfd., gran. nitrate of soda 5.25 
Chili Powder iz Pure rfd., powdered nitrate of 
Chili Pepper 44 soda . jésveesendeceess SEGRE 
Cloves, Zanzibar 72 78 Salt, in min. car. of 60,000 Ibs 
Ginger, Jam., unbl..65@72 75 @78 only, paper sacked, f.0.b. ¢ » ~ _ 
Ginger, African - 54 Granulated .......... ...$21.90 
Cochin : ; Medium Sakis 28.30 
Mace, fey Sunda a Rock, bulk, 40 ton ear. 
East Indies 1.59% delivered Chicago ....... 11.90 
West Indies 1.49 Sugar— 
Mustard, flour, fey 32 Raw, 96 basis, f.0.b. 

: . . =s New York ; 5.008 
West India Nutmeg 60 Refined standard cane gran., 
Paprika, Spanish 16@ 66 basis reneeesoone cose 8.26 
Pepper Cayenne Wab62 Refined standard beet 2 

Red, No. 1 44 gran., basis 7 S05 
4 or a Packers’ curing sugar, 250 Ib 
Pepper, Packers 1.9% 3.18 bags, f.o.b. Reserve, La., less 
Pepper, white . 3.00 3.40 OU i ee eer E 90 
Malabar 1.98 2.06 Dextrose, per cwt. 
Black Lampong 1.97 2.06 in paper bags, Chicago ...... 7.33 

PACIFIC COAST WHOLESALE MEAT PRICES 

Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Oct, 18 ot. 23 Oct. 19 


STEER: 
Choice: 
500-600 Tbs 
600-700 Ibs 
Good 
500-600 Ibs 
600-700 lbs 
Commercial 
350-600 Ibs 
cow 
Commercial, all wts 
Utility, all wts 
FRESH CALF: 
Choice 
200 Ibs. down 
Good 
200 Ibs. down ° 
FRESH LAMB (Carcass): 
rime 
40-50) Tbs 
50-60) Ibs 
Choice 
410-50 Ibs 
50-60 Ibs 
Good, all wts 


MUTTON (EWE) 
Choice, 70 Ibs. dn 
Good, 70 Ibs. dn 


FRESH PORK CARCASSES 
80-120 Ibs 
120-160 Ibs 


FRESH PORK CUTS No. 1 
LOINS 
8-10 Ibs 
10-12 Ibs 
12-16 Ibs 
PICNICS 
1-S Ibs 
PORK CUTS No. 1 
HAM, Skinned 


12-16 Ibs 
16-20 Ibs 


BACON, ‘Dry Cure No 
6- & Ibs 
8-10 lbs 


10-12 Ibs 
LARD, Refined 


DO Ib. cartons and cans 
1 Ib. cartons 


$57.60 @ 58.00 


. 57.60@58.00 


. 55.60 56.00 
. 55.60 56.00 


. 50.60@51.00 


19.000 51.00 
18.004 49.00 


(Skin-Off) 
DS .00 59.00 
56.00 58.00 
5S.00 4 GO.00 
5S.00@ 59.50 
5S.00@ 60.00 


DS. OY 50 
NO. OOD SS 50 


14.00G 3S. 00 


. 34.000 38.00 


Packer Sty 


34.00@ 36.45 


5.70 5G.S8O 
55. 70@ 56.80 
34.70 @55.80 
41.000 43.65 

Smoked ) 


6.00 SS 0 
53.006 56.00 


1 
10. 90@55.00 
47. 90@) 52.00 





417.00: @ 52.00 





exe $57.70@ 58.10 
$57.93@ 58.10 57.70 @58.10 
55.93 56.10 55.70 56.10 
55.093 @ 56.10 55.70 @56.10 
50.93@51.10 50.70@ 51.10 
1.50 {8.500 51.10 
44.50@ 49.10 47.004 49.10 
(Skin-On) (Skin-Off ) 
58.00€ 59.00 57 .50@ 61.00 
54.00€@ 58.00 oO O00 GO00 
DS .00 @ 50.00 5.00 DS.00 


56.004 58.00 


5S 0O@ 59.00 56.000 57.00 

56.00@ 5S.00 

55.004 57.00 56.004 57.00 

34.00 @ 36.00 28 004 30.00 

30.00 @ 34.00 28.00@ 30.00 
le Shipper Style) Shipper Style) 





145 


12.50 @33.50 








9.00 @ 56.90 
D4. TOT 


53.704 56.00 5D.00@ 55.90 
14.000 47.00 41.004 45.00 

(Smoked ) (Smoked) 
57.004 59.00 16. OO@ 59.40 
57.00 @ 60.00 55.00 58.40 
53.00 @55.30 15. 0O@N1L.OO 
50.004 12.000 40.10 





18.004 20.00 





20.00@ 22 
22. Wa 


20.00 22.00 








Cable NATSAL 





MAX J. SALZMAN 
SAUSAGE CASING BROKER 


Tel. SAcramento 2-4800 


2618 W. Madison St. 
Chicago 12, Ili. 
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idole, 
Geey PAUNCH TRUCKS 


GALVANIZED 
AFTER 


FABRICATION 























* Suitable for inspected plants 
* Prompt shipment from large stock 
* With steel wheels, journal bearings, ea...... $126 


* With synthetic rubber wheels, roller bearings, ea. $141 
| Write for details about this reliable KOCH product. —— 


K OCH « suprties 


20th & McGEE © KANSAS CITY 8 MO 











| LIQUID] 


SEASONINGS a 
Garlic and Onion Juices 


Standard strength Garlic and Onion provides a “Flavor Control” 
that improves your product and cuts your costs. These potent 
ivices assure a uniform, full-bodied, natural flavor the year 
around. Enhance the sales appeal of your products with Liquid 
Garlic and Onion Seasonings. 


VEGETABLE JUICES, INC. 
664-666 W. Hubbard St., Chicago 10, Illinois 


= lk 











we have all the 
makings. . 





MANUFACTURING CO. 


Rhinelander, Wisconsin 


Tessa eee eee eee SERVICE | 
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...are the 
preferred container 
for meats 


* Rapid refrigeration 
* Easy to pack and unpack 


* They over-pack, 


actually carry 5% to 10% more products 


* Cleated ends for 
easy handling 


* High stacking strength — 


easy palletizing 


xkk* 


General BOX COMPANY 
UX Xa XY 
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DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
Detroit, East St. Lovis, Kansas City, Louisville, General Box Com- 
pany of Mississippi, Meridian Miss., Milwaukee, Sheboygan, 
jolt Box ¢, 


Winchendon. Conti 


GENERAL OFFICES: 
538 N. DEARBORN ST., CHICAGO 10, ILL. 





Pp 


y, Inc.: H 


Dallas. 





| 


CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0. B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, OCT. 25, 1951 
REGULAR HAMS 


Fresh or F.F.A .. } 
8-10 .-. 403gn 403}2n 
10-12 ... 40%gn 4len 
12-14 40140 1024 n 
14-16 4014n 40> 4n 


BOILING HAMS 


Fresh or F.FLA 8s. P 
10'4n 40'4n 
408 n 4O0',n 
40',n 





SKINNED HAMS 
Fresh or F.F.A 


Frozen 


10-12 . 43b 
12-14 2% @42%, 
14-16 $215 @42%, 


21,@43 
4214 @43 
$21, @43 








3Y 
38 
37 
25/up, No. 2's 
ine 36 @36), 35',@36 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Reg. plites 16n 16n 
Clear plates l4n l4n 
Square jowls " 15% n 
Jowl butts 124,@12% 
», jowls l4n 


8. 





*Ce 


n ‘e, CPR 74, loose, f.0.b 
Chicago. 








PICNICS 
Fresh or FLFLA Froze 
4- & 241, @ 294, 29@291, 
i- S 281, @ 28h, 2Z8@2WBre 
8-10 2st, @Zsh, ZR@2EIy 
1H-12 Zs',@Zzst, 2S@28 ly 
12-14 ws, @ 20” 28 
S/up No vs 
ine 2S! 402 YT, 
BELLIES 
Fresh or Frozen 
G- S ‘ 
S-10 
10-12 2 
12-14 242, @24% 
14-16 4 at, 
16-18 2 
18-20 ppd 








GR. AMN Dd. 8 
BELLIES BELLIES 
Clear 
“0 so 2in 
25 vol, 20n 
7 won, 19% 
“0 1644@17 
7-40 Isq@ 1 16% 
0 1@ 17 16 @16% 
FAT BACKS 
Green or Frozen Cured 
i- S Su lin 
8-10 lin 14%, @15* 
10-12 .14n *15 
12-14 15n *16 
14-16 15n *16 
16-18 *16.20 *17 
18-20 *16.20 “17 
20-25 15.29 “17 


nominal 





LARD FUTURES PRICES 


MONDAY, OCTOBER 22, 1951 





Open High Low Close 
Oct. 16.60 16.80 16.57% 16.77% 
Nov. 15.05 15.12% 14.95 15.10 
Dec. 14.60 214 14.52% 14.60b 
Jan. 14.50 2% 14.40 14.47%4b 





Mar. 14.55 4.55 14.42% 14. 52iha 
May 14.70 14.70 14.52% 14.60 

Sales: 6,440,000 Ibs. 

Open interest at close Fri., Oct 
19th: Oct. 103, Nov. 465, Dec. 596, 
Jan. 139, Mar. 185, May 74; at close 
Sat., Oct. 20th: Oct. 103, Nov. 463, 
Dec. 594, Jan. 139, Mar. 187, and 
May 75 lots 


TUESDAY, OCTOBER 23, 1951 
Oct 16.6714 16.37% 16.60-65 
Nov. + 14. 90 15.05 
Dee 14 52% 14.55 14.82% 14.42%b 
Jan. 14.37% 14.37% 14.32% 14.35b 
Mar. 14.37% 14.40 14.30 14.40a 
May 14.62% 14.62% 14.45 14.45b 

Sales: 4,640,000 Ibs 

Open interest at close Mon., Oct 
22nd: Oct. 91, Nov. 468, Dec. 600, 
Jan. 145, Mar. 201, and May 75 lots. 


WEDNESDAY, OCTOBER 24, = 








Nov. 15.00 15.22% as 
Dec. 14.50 14.80 50 
Jan 14.45 14.65 14.45 
Mar. 14.37% 14.75 14.37% 14.65 
May 14.62% 14.70 14.62% 14.65b 


Sales: 2,880,000 Ibs 
Open interest at close Tues., Oct. 
23rd: Oct. 50, Nov 456. Dec 605 
Jan. 143, Mar. 198, and May 78 lots 
THURSDAY, OCTOBER 25, 1951 
Nov. 15.15 15.15 14.97% 15.00ax 
14.5 





Dec. 14.65 14.70 14.65 

Jan. 14.50 14.55 14.50b 

Mar. 14.55 14.60 f 14.60b 

May 14.55 14.65 14 55 14.65b 
Sales: 3,080,000 Ibs 


Open interest at close Wednesday, 
Oct. 24th: Oct. 50, Nov. 454, Dec 
599, Jan. 136, Mar. 195, and May 83 
lots 


FRIDAY, OCTOBER 26, 1951 





Nov. 15.00 15.10 15.15 
Dec % 14.75 14.75b 
Jan. 5 14.60 14.60b 
Mar. 14.60 14.65 14.65b 
May 14.70 14.70b 


Sales About 3,000,000 Ibs 
Open interest at close Thurs., Oct 
24th: Oct. 50, Nov. 450, Dec. 605 
Jan. 138, Mar. 192, and May 84 lots 


1 asked. b—hbid 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock received in eight Corn 
Belt states during Septem- 
ber 

CATTLE AND CALVES 


September—- 
1951 1950 





Public stockyards 307,094 274 ; 
Direct beeveaee 208 323 173,173 
Total . 515,417 $47,449 


SHEEP? AND LAMBS 


Public stockyards 300,477 291,150 
Direct ..... 402,649 285,028 
Total -703,126 576,178 


Data in this report were obtained 
from offices of state veterinarians 
Under ‘‘Public stockyards'’ are in 
cluded stockers and feeders which 
were bought at stockyard markets 
Under ‘‘Direct’’ are included stock 
ers and feeders coming from other 
states from points other than publi 
stockyards, some of which are in 
spected at public stockyards en route 





PACKERS’ WHOLESALE 
LARD PRICES 


Retined lard, tierves, f.o.b 

Chicago $20.25 
Refined lard, 50-Ib. eartons, 

f.o.b. Chicago 20.25 
Kettle rend tierees, f.0.b 

Chicago 22.20 
Leaf, ketth ned tierces 

f.o.b. Chicage 


Lard flakes 
Neutral tierces, f.o.b. Chicago 
Standard Shortening *N. & 8S 
livdrogenated Shortening 

N & 8S 





Delivered 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 





nominal 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Ceiling base pete el 


24, 1951 

Per ib. 

City 
Prime, 800 lbs./down ..61.60@64.10 
Choice, 800 Ibs./down ..58.60@61.60 
Geed .cccccses 56.85@ 59.10 





Cow, commercial 
Cow, utility 


. .50.80@ 53.05 
. 46.004 51.00 


BEEF CUTS 
(Ceiling base prices) 
Prime: 
Hindquarter .......... eveces . A. 
PUSEENEEE cocccececceoccece 53. 
Rou 57 





a2bd  W2n9-9-9-2.0 bem 1 ee 









Triangle ouéeneebasseeeseeous 48. 
reer 52 
Choice: 
Hindquarter . 62.0 
Forequarter -» 51.7 
57.7 
85.7 
7 
4 
1 
4 
55.7 
33.7 
44.7 
70.7 
. 33.7 
Back ° 59.7 
. were 48.2 
BOR GE cn ceccvistassncecce 52.7 
FANCY MEATS 
(1.c.1, prices) 
Veal breads, under 6 oz...... 80 
A = a eovccccocccccce 1.00 
Beet i epesacieinese 16. 
Beef livers. selected 62.6 
Beef livers, selected, kosher. 82.6° 
Oxtails, over % Ib. ......... 27.6° 
“*Ceiling base prices. 
LAMBS 
(Le.1. prices) 
City 
rime lambs at 


Choice lambs 
Hindsaddles, 


--...62 @eéa 
prime & ch..62 @th 





Western 
Prime, all wts 62 @t4 
(;ood, all wts ..62 @éa 
Choice, all wts 62 @éA 


For permissible additions to ceiling 
base prices, see CPR 24. 





FRESH PORK CUTS 


(1.c.1. prices) 
Western 
Hiams, skinned, 14/down 54.30@57.80 
Picnics, 4/8 Ibs. ..... .30% @ 31% 
Bellies, sq. cut, seedless, 
8/12 Ibs. | 
Pork loin, 


. @ 29% 
12 down . -54.50@57.40 


Boston butts, 4/8 Ibs. ..46.80@49.50 
Spareribs, 3/down 44.00@47.50 
Pork trim., regular ..... 24° 
Pork trim., spec. 80% . 46° 
City 
Hams, Saneed, 14/down..49 @54.6 
Pork loins, 12/down...... 55.51° 
Boston butts. 4/8 Ibs...... 48.7 


Spareribs, 3/down ........ 43.2 


*Zone ceiling. 


VEAL—SKIN OFF 
(1.c.1 prices) 






Western 

Prime Carcass .......se00¢ 62 @65 

Choice carcass i @62 

(ood carcass aw 

Commercial carc axe 

DRESSED HOGS 
(Le.1 prices) 

Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. ....... 34 @34% 
137 to 153 Ibe. .........34 @3B4A% 
154 to 171 Ibs. .........34 @34% 
172 to 188 Ibs. wee 34 @34% 

BUTCHERS’ FAT 
(Le.1. prices) 

Shop fat ..... ° eens soe 2% 

Breast fat cecbiteseaeees & 

PENS accccasvoccrconcoeses © 

Inedible suet . 3% 


CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago for 
the week ended October 20, 
1951 was 11.6, according to a 
report by the U. S. Depart- 
ment of Agriculture. This 
ratio is a slight decline from 
the 11.7 ratio reported for 
the preceding week, but re- 
mained below the 13.2 ratio 
recorded for the same week 
a year ago. These ratios 
were based on No. 3 yellow 
corn selling for $1.792 per bu. 
in the week ended October 
20, $1.796 per bu. in the pre- 
vious week and $1.532 per bu. 
in the same 1950 week. 





ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 








HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S$. Michigan Ave. 








NITED'S 
8.8. 


CORKBOARD 


COMPLETE SOURCE 
FOR INSULATION 
AND INSTALLATION 


United’s B. B. Corkboard Insulation is manu- 
factured in a new, modern plant with the most 


advanced, scientific production facilities. 


United’s Installation Service is complete from 
start to finish. Experienced engineers, in co- 
operation with our well located and complete 
branch facilities are 
available to consult, 
advise and supply pre- 
liminary designs for in- 
sulation work requiring 


the use of cork. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
SALES OFFICES AND WAREHOUSES 
Buffalo, N. Y. Los Angeles, Calif 
Chicago, Ill. New Orleans, La 
Cincinnati, Ohio New York, N. Y. 
Cleveland, Ohio Philadelphia, Pa. 





Albany, N. Y. 
Atlanta, Ga. 
Baltimore, Md. 
Boston, Mass. 


Pittsburgh, Pa. 
Rock Isiand, It! 
St. Louis, Mo. 
Waterville, Me. 
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TALLOWS AND GREASES 


Thursday, October 25, 1951 








The longshoreman strike, together 
with talk of a freight embargo to the 
East, tended to slow down export in- 
quiry. The domestic market, as in the 
past two or three weeks, was also a 
quiet affair, with select product being 
picked up by soapers at their call and 
their going prices. A couple tanks of 
special tallow sold early in the week 
at 8c, and few tanks of fancy tallow 
(bleachable) at 9%c, all Chicago. 

Notwithstanding the strike, some 
export movement was reported around 
midweek. Bleachable fancy tallow sold 
10c, regular fancy tallow at 10%c, and 
few tanks of yellow grease at 7%c, 
all East, for export. Soapers also were 
credited with buying yellow grease at 
6%c and 6%c, choice white grease also 
9%4c, all Chicago. Yellow grease also 
sold in a small way at 7c, Chicago, pre- 
sumably dealer purchases. 

Later in the week, a tank of B-white 
grease sold at 7%4c, and some yellow 
grease at 6%c, Chicago. Large soapers 
and export interest backed out of the 
picture and the market was in a very 
quiet and confused state on Thursday. 
Fancy tallow was offered at 9%c, Chi- 
cago, with no bids coming out. Choice 
white grease was bid at 9c, and offered 
at 9%c, Chicago. 

TALLOWS: Thursday’s quotations: 
fancy tallow, 9%4@9%%c; choice tallow, 
9% @9%c; prime, 9@9%c; special tal- 


low, 8c, and No. 3 tallow 6%e, all 
nominal. 
GREASES: Choice white grease, 





EASTERN BY-PRODUCTS MARKET 
New York, Oct. 25, 1951 
Dried blood was quoted Thursday at 
$8.50 to $9.50 nominal per unit of am- 
monia. Low test wet rendered tankage 
moved at $8.50 per unit of ammonia, 
and high test tankage sold at $9. Dry 
rendered tankage sold at. $2 per pro- 
tein unit. 





ok ge 
9@9%c; A-white, 8%c; B-white, 74c; 
yellow, 6%c, and grease 
54 @5%e, all nominal. 


brown 


BY-PRODUCTS MARKETS 


(Chicago Thursday, October 25, 1951) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia ....... 8.25@8.50 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
Low test beedem 


° .. *9.25@9.50 
High test . 


T5a9.oo 








Liquid stick tunk cars ‘ 3.50 
Packinghouse Feeds 
Carlots, 
per ton 
50° meat and bone scraps, bagged. $115.00 
50% meat and bone scraps, bulk.. 110.00 
55% meat scraps, bulk ....... . 120.00 
60% digester tankage, bulk x 120.00 
60% digester tankage, bagged....... 120.00 
80% blood meal, bagged ............ 160.00 
60% standard steamed bone meal, 
BOGOR ccccccccccccccccccccece 70.00@ 85.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
GUREROTER cccccccccccccccescosocccesccvose $6.25n 
Hoof meal, per unit ammonia.............. 7.50n 
Dry Rendered Tankage 
Per unit 
Protein 
DD . dred eaddetigderact<edes aheetannt *1.90@1.95 
DEG $Mnehes eke ast0csnsendevsawnes *1.9@1.95 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed).............. $2.50 
Hide trimmings (green, salted)...... 30.00@35.00 
Cattle jaws, skulls and knuckles, 

POP COB cccccccccvcccccccececsccess 50.00 @55.00 
Pig skin scraps and trimmings, per Ib. 7% 
Animal Hair 
Winter coil dried, per ton.......... $115.00@120.00 
Summer coil dried, per ton........ *90. 95.00 
Cattle switches, per piece......... 6 @ 6% 


Winter processed, gray, lb......... 
Summer processed, gray, Ib 


n—nominal. 
*Quoted delivered basis. 


LET US HAVE YOUR OFFERINGS 


6 
13% @14% 
9 @10 





$s: metlo,,” 
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“7 
NICK BEUCHER, Jr. 2 
President =z 


COMPLETE 

° BROKERAGE 
; SERVICE 

JOHN LINDQUIST I 

V. President 


‘0 ee 
“sions * © 


PACKING HOUSE BY-PRODUCTS CO. 


110 N. Franklin Street e 
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TELEPHONE: 
DE arborn 2-7250 


TELETYPE: 
CG 1469 








ND OILS: 


VEGETABLE OILS 


Wednesday, October 24, 1951 











Crude vegetable oil markets were 
mostly on the easy side this week, but 
losses were limited for most descrip- 
tions. 

Monday saw a fair volume of busi- 
ness in crude and refined oil. There was 
no apparent new export business, but 
some evidence of covering of previous 
orders. Sales of soybean oil for October- 
December and January-June were 
noted at 13%¢ during most of the day, 
but some late business passed in Octo- 
ber-December at 13%c. Activity in corn 
oil was limited, but trading was _ re- 
ported at 15%c; peanut oil sold at 16c 
for October-November and more was 
offered at the same level. Southeast 
cotton oil was offered at 14%c and 
Valley at 14%c; sales of NE and Plains 
Texas oil were reported at 14c and 
13%ec respectively. Coconut oil was 
offered on the Coast at 13%c. 

Prices continued to weaken Tuesday 
and sales were light. Crude soybean oil 
sold at 13%c for October-November in 
early trading and at 13%c for January- 
June. The later months held firm de- 
spite the weakness in nearby and, in 
fact, showed some slight firmness at 
the close when October oil was selling 
off at 13%c. The cotton oil market was 
described as sloppy with light trading; 
Texas moved at 13%@l4c, according 
to location, and Southeast at 14%c and 
Valley at 14%c. Corn oil was traded at 
15%c and peanut oil sold down to 
15%c. Coconut oil was offered at 135c 
on the Coast. 

The midweek market for some de- 
scriptions appeared to be slightly firm- 
er. October shipment soybean oil moved 
at 135%c and January through June 
coupled traded at 13%c. Buyers bid 
freely for nearby oil at the 13%c level 
but little interest was reported shown 
by sellers. 

Exporters were said to have pur- 
chased oil for May, June and July ship- 
ment at 13%c. Nearby Valley cotton 





TALLOW EXTRACTION SOLVENTS 





Amsco Isoheptane * Amsco Heptane » Special Heptane 


>..and a wide variety of other animal-oil extrac- 
tion solvents, such as Amsco Textile Spirits, Special 


Textile Spirits, and additional solvents derived from 


petroleum. 


Chicago 6, Illinois 
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Sp AMERICAN MINERAL SPIRITS COMPANY 


230 North Michigan Ave., Chicag® 1, Illinois 


155 East 44th St., New York 17, New York 
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= oil cashed at 14%e and the early 1952 SOYBEAN OIL: Last week’s gains EDIBLE OIL SHIPMENTS SHOW 
) months sold %e higher. Texas oil sold were lost and the midweek price of DROP IN SEPTEMBER 
at 14c for October through December. 135gc was down ‘%ec from a_ week Shipments of shortening and edible 
Corn oil was steady at 15%c for prompt _ earlier. es declined during Sexteniint after 
sD shipment, but peanut oil again fell PEANUT OIL: In marked contrast registering gains during: the previous 
to 15%e. with its stable behavior in_ recent 


WTTANGEE .. 1 : B . two months, the Institute of Shortening 
COTTONSEED OIL: Valley, South- months, peanut oil fell to 15%c at mid- and Edible Oils reported. Total . Sep- 


east and Texas prices were %4@%c reek a %o ss fr eo wack earlier 4 bone 
as } 4@%*s week, a %c loss from a week earlier. tember shipments amounted to 253,- 


















under those of the preceding week. New CORN OIL: The Wednesday price of 565 900 Ibs compared with 281,857,000 
rere y oyk rac arke ati . 72re 7 ME : . UUs hd . S alti 
ia York futures market quotations were 15%c was up %e from the preceding jp. ’ for August and 236,305,000 Ibs. for 
bu on Sin: be Ss. August : 236,305, s. 
crip- 8 follows pe riod. vee ; July. Of September shipments, shorten- 
MONDAY, OCTOBER 22, 1951 COCONT r OIL: The midweek quo- ing accounted for 44.5 per cent; edible 
_ ain tee to or, tation was 13%c paid on the Coast, or oil, 51.9 per cent; shipments to govern- 
was Dex 16.85 16.85 16.68 *16.77 16.91 slightly under last week’s nominal ment agencies, 1.2 per cent, and ship- 
but Mar 17.00 17.00 _— ments for commercial export, 2.4 per 
ious Ju a ia ; “—rr cent. The cumulative total of shorten- 
: uly 17.08 17.09 : , ‘ . 
sep *16.5 3.77 311 ; ing and edible oil shipments during the 
ber- Sept 16.50 16-77 Philippine Output of e' oo *. 
were Dev 1630 ° . three-quarters of the year ended Sep- 
day cunmen OCTOBER 23. 1961 Coconut Oil Gains tember 30 amounted to 2.171,341,000 
ay, . > 5 pana 2 , . 
eto- Des 16.70 16.73 16.6% 16.70 *16.77 Philippine production of coconut lbs. 
corn 7. sh ai coe products during the first half of 1951 P - 
3 >.¢ 6D 685 6.4 . . - wee 
re- May 16.99 17.04 16.92 17.08 is estimated to have totaled 479,755 VEGETABLE OILS 
: July 16.98 = 17.04 17.04 long tons in copra equivalent, according : A 
l6e Sept 16.65 16.55 H 16.65 i. ae . Wednesday, October 24, 1951 
ies vet “140 oe *16.40 to a U. S. Department of Agriculture  Gyrge cottonseed oil, carloads, f.0.b. mills 
s ee 6.70 3.73 3.63 3.7 ; . . ae SCarrenness © cee, Se 
east wan 3 ; OS 16-70 1658 bulletin. Output of the commodity for Valley ; 4 14% 
a> y + . . . Ss ons oe ( ’ 
aed oe od gy tag ae the first six months if this year ex- — ce 
hea Jan isso CU ao sings ceeded by 35 per cent the 355,526 tons Cora ofl in tanks, f.0.b. mille. 15% 
: \ *16 70° on 06 ; . . ‘eanut o1 o.b. Southern ills Ml 
per Mas 7 oo 7 ie 7 4 7 oT 7 #1 turned out over the same period last soybeen ofl, Decater 13% 
ss : July i702 1714 17.02 17.07 17.04 year. About 88 per cent of this was Cccenst off, fed. Pacific Oxon 1o% 
fas Sept *16.65 16.77 16.77 "16.66 *16.65 bi Cottonseed oots A 
€ Oct “16 35 16.48 16 a8 *16 rr *16 re exported. : Midwest and West Const ee ty 
a ies 16.66 16.82 16.62 16.78 16.70 Exports of copra and coconut oil dur- East . . , 7S en 
> é y . 7 . 
! oil THURSDAY, OCTOBER 25, 1951 ing the first half of this year have =, nominal 
10 ec *16.7 » os — yes =e . . 
a _ “lect M2 16.85 216.83 16.79 ranged considerably above shipments 
Mar 116.90 17.06 17.00 17.00 16.96 for the corresponding period of last OLEOMARGARINE 
: ‘Vy. Ma a 5 7 he 7 7 re 4 
we July le iis ive ae thy 1950. Through the first six months of : % 
de- Sept 16.60 : ww“ @ — enna ost One Wednesday, October 24, 1951 
4 Oct 1651 165i wai sleds steno the year 346,953 long tons of copra white domestic vegetable 29 
» in Dee ©1640 z - 16-78 and 34,002 tons of cocorut oil were ex- White animal fat “4 
$s at Milk churned pastry 2s 
. *Bid ported. Water churned pastry 27 
ling 
was ~ 
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: 4 Commemorating our 60th Anniversary 











d at 
a t UPWARDS: 
s56¢ ® 2 
j THE POWERS REGULATOR COMPANY 
de- REFRIGERATOR FAN 3 
rm- When installed in Meat Coolers reduces Rggere y = 
shrinkage, helps to retain color longer. , P 
ved Prevents mold growth and dispels odors. - ~— 
: increases efficiency of cooling unit by 
une preventing frost formation and aiding in 
bid faster chilling. 
Uniform temperature both top and bottom 
evel of a ae the ag SA oy. 
own ae P| Write for Bulletins No. and No. 242. 
pur- I =] ELECTRIC COMPANY 4 7% 
hip- Established 1900 
tton 3089 River Road River Grove, Ill. New Factory and General Office Building: 3400 Ookton Street, Skokie, III. 





ee World's Most Modern Factory Producing 
Automatic Temperature and Humidity Control 
whe SCH DER ... fo meet the greatly increased demand for Powers products and 
§ THE tu BERG -T. d. KURDLE co. to give, you better controls, better deliveries and better values 
PRODUCERS OF . .. these advantages ore possible with our large new plant and modern 
production facilities. With an enlarged engineering and production stoff, 
plus 60 years experience in heating, ventilat- 
ing, air conditioning and process control, 
we believe we can be of greater 
service than ever before to 


our many friends who have 
contributed to our success 














MEATS OF UNMATCHED QUALITY | __uAM Pe rowers > 


NY . . with his invention of the first all pneumatic 
. | system of temperature control and gradual acting 


4) MAIN OFFICE AND PLANT . V@por disc thermostat made an invaluable contribu- 
i he modern sci f heating, ai nditionin 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. | | ——————— 


and industrial process control. 








4 Offices in Over 50 Cities. See Your Phone Book. 
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Convention activities supplant trading 

in this week’s market—Trading very 

limited and at big discounts from last 

levels—Light cows lead break, selling 

2'"%2c lower—Other selections weak, but 
for most part inactive. 


CHICAGO 


PACKER HIDES: After a relatively 
long stalemate in which everyone was 
talking lower prices, and during which 
the entire price structure appeared 
ready to topple, some trading finally 
was completed on Wednesday and again 
on Thursday of this week. As had been 
anticipated it was at sharply lower 
levels. Some predicted that these levels 
might move even lower before the cur- 
rent break is terminated. 

Light cows, which for some time 
(even before the current weakness in 
the entire list) have been more or less 
unwanted, lead the break with a 2%c 
decline. About 15,000 of these were 
traded at 28c for northerns and 28%c 
for rivers, as compared to sales made 
last week at 30%c and 3ilc. 

On Thursday bulls sold 20%c, a drop 
of 1%c and it was stated that these 
were a good selection of light hides. 
Rumors persisted throughout Thursday 
that heavy native steers had also sold 
sharply lower, but could not be con- 
firmed. In fact, with the activities at 
the hide meeting at the Edgewater in 
Chicago, it was difficult to get accurate 
information and the price list is, for 
the most part, unchanged, but strictly 
nominal. These are last trades; the 
present market will not bring these 
prices, but until trading develops it is 
difficult to predict what the new levels 
will be. 

SHEEPSKINS: Wool futures broke 
rather sharply during the week, and 
reports were general that it was diffi- 
cult to move wool cloth and materials. 
The market reflected this weakness, 
but only to a small degree. While there 
was a lower trend in this market, it 
Was very moderate with limited action. 

A car of No. 1 shearlings sold $3.35. 


Mixed car No. 1 shearlings and clips 
went for $3.35 and $3.85. Car special 
selection clips sold at $4. Both clips and 
No. 1 shearlings were offered $3.85 and 
$3.35, but seemingly were well held. 
The No. 2 and No. 3 shearlings were 
nominally steady and very scarce. 
Pickled skins were weak at $14, last 
sales level. 

SMALL PACKER, COUNTRY, 
WEST COAST: The weakness in hides 
combined with the convention activi- 
ties in Chicago this week, to more or 
less stifle all trading. There was enough 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 
Oct. 25, 1951 Week 1950 
Nat. strs --31 @33n 33 @35%% 30%@34 
Hvy. Texas 
eee 26 @2614n 29 2812 
Hvy. butt, 
brand’d strs.26 @261%¢n 2914 28% 
Hvy. Col. strs.25 @25%en 28 28 
Ex. light Tex. 
strs és e 33n 35 34%, 
Brand'’d cows 30n 314%, 3114,@32 
Hvy. nat. cows 32n *34 314,@32 
Lt. nat. cows..28 @28% 33%4@84 34 @35 
Nat. bulls .... 201, *24 21% 
Brand'd bulls.. 19%, *23 29%, 
Calfskins, Nor 
15/under ‘ 45n 50n 7 @s80 
Kips, Nor. 
nat. 15/25 . 40n 434%4n 60 
Kips, Nor 
3Ton 41 dT 


branded 
*Ceiling prices 


SMALL PACKER HIDES 
STEERS AND COWS: 


70 lbs. and over.*37%4 *37% 
35-30 Ibs. ....... *281% *28%, 
Bulls, 58/over ...*23 *23 


*Ceiling prices. Market 25-30 per cent below 
ceilings. 

When pricing on ceiling basis subtract 4c from 
base prices for every 1 Ib. increase in weight 
over 35 Ibs. All prices f.o.b. point of shipment, 
flat for No. 1's and No. 2's. 


SMALL PACKER SKINS 
Calfskins under 
Ss aaa 40@42n 40@42 5a 60 
Kips, 15/30 . 34@ 36n 34 @ 36 @4h 
Slonks, regular..1.25@1.50 1.25@1.50 3.00@3.25 
Slunks, hairless 6on 60n res 


SHEEPSKINS 
Pkr. shearlings, 


No. 1 .. 3.35@ 3.35 3.35@ 3.50 4.40n 
Dry Pelts 4 40@ 42 10@42 40@42 
Forsehides, 

untrmd 11.00 11.00 18.00@13.50 


n—nominal 


trading activity, however, to establish 
the fact that the market was even 
lower than it was a week ago. 

Last week the market was quoted as 
being about 20 to 25 per cent below ceil- 
ings, while this week it is about 25 to 
30 per cent below ceilings with the 
majority of the business at the outside 
figure. Numerous offerings at 25 per 
cent were unsold and only best selec- 
tions from favorable shipping points 
were able to do that well. It should be 
pointed out here, however, that there 
is opinion to the effect that the current 
downward movement has about run its 
course and a little more stability is 
anticipated in the near future. 

CALFSKINS AND KIPSKINS: It 
was another uneventful and inactive 
week insofar as skins were concerned. 
The sharp break in light cows pointed 
to further weakness in these, but with- 
out trading it doesn’t make much differ- 
ence if the market is weak or strong. 
Since last trades the market has gone 
nominally lower, then nominally higher 
and now has slipped nominally lower 
again. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended October 20, 1951, were 5,- 
201,000 lbs.; previous week, 3,408,000 
lbs.; same week 1950, 6,022,000 Ibs.; 
1951 to date, 207,233,000 lbs.; same 
period 1950, 239,603,000 Ibs. 

Shipments for the week ended Octo- 
ber 20 totaled 3,570,000 Ibs.; previous 
week, 2,928,000 Ibs.; corresponding 
week 1950, 3,873,000 lbs.; this year to 
date, 159,044,000 lbs.; corresponding 
period a year ago, 185,710,000 lbs. 


Hide Export Quotas 


The OIT has established the follow- 
ing quotas for hide exports in the 
fourth quarter of 1951: 30,000 wet cat- 
tle hides and buffalo hides and 50,000 
wet and dry calf and kipskins. A quota 
was also set for shipment of cattle 
hide parts, equivalent to 15,000 com- 
plete hides. 





Sixty significant industry years are 
outlined in THE NATIONAL PROVI- 
SIONER’S “SIGNIFICANT SIXTY” 


issue. Free to subscribers. 
’ 











glass wool and cork insulation . . 


; SHAMROCK DRY ICE STORAGE CONTAINERS 


An investment that will pay big dividends in safe handling of your frozen products 
. - « The New Shamrock Dry Ice Storage Container. Made with combined protection of 
. with heavy-duty hardwood frames and heavy-gauge 
steel walls. Shamrock Dry Ice Storage Containers will pay for themselves in reducing han- 
dling costs — in giving economical storage of valuable dry ice, Available in sizes to 
hold from 100 Ibs. to 3,000 Ibs. of dry ice. Priced from $61.65 to $302.00 including crating 
charges F.O.B. factory Indiana. 


Write for Complete Information 


E.G. JAMES COMPANY 


316 SO. LA SALLE ST. « 


CHICAGO 4, ILLINOIS 
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MEAT EXPORTS-IMPORTS 


U.S.D.A. meat exports and imports 
for August: 


August August 
1951 1950 
Pounds Pounds 


EXPORTS (domestic) 
Beef and veal— 
Fresh or frozen ..... 


100,164 192,214 





Pickled or cured...... 604,361 1,557,841 
Pork— 

Fresh or frozen ....... 1,300,050 389,231 

Hams and shoulders, 

GEE cccccccseaceses 676,368 655,861 
GED cccccceszececsces 2,145,985 *1,886,149 
Other pork, pickled or 

Perr 1,337,266 *308,682 

Mutton and lamb ....... 8,491 12,894 
Sausage, including canned 
and sausage ingredients 484,085 165,413 


Canned meats— 
Bee 
BOO ccceccnseesesesess 
Other canned meats’... 

Other meats, fresh, frozen 
or cured 
Kidneys, livers, and 

other meats, n.e.s. .. 





TETTTTriLTi Titi 231,776 
123,836 





24,753 
Lard, including neutral. . .48,397,905 


100,624 
33,125,967 
64,938 
494,038 
49,671,715 


ROO GEE cn ccccccecovcece 
Tallow, edible 
Tallow, inedible .........35, 
Grease stearin .......... 
Inedible animal oils, n.e.s 
Inedible animal greases 
and fats, M.e.8. ...... 


30,593 





1 
104,664 


“9,947 
. 4,993,979 7,421,499 
IMPORTS— 
Beef, chilled or frozen ... 6,343,258 
Veal, chilled or frozen ... 917,655 
Beef and veal, pickled or 


*7,056,186 
1,080,271 


GUE ccccwescsccccscse Qe 203,902 
Pork, fresh or chilled, and 

CHOBTM sc ccccccsccse .683, 770 356,709 
Hams, shoulders and 

BOGE. ccccceseveces ° 3,371,391 *2,841,537 
Pork, other pickled or 

GNIIOE cc cccscccces 43,090 
Mutton and lamb . 70.114 
Canned beef ....... 





| 14,382,864 
Tallow, edible : ° 
Tallow, inedible ..... 


298,980 


4Includes many items which consist of varying 
amounts of meat 
* Revised 


ANIMAL FOCDS PRODUCTION 

A total of 33,236,583 lbs. of animal 
foods were canned under federal in- 
spection during September, according 
to a report by the U. S. Department of 
Agriculture. This compared with 34,- 
338,163 lbs. canned in August and 43,- 
113,647 Ibs. canned in September 1950. 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in Septem- 
ber, 1951 were reported by the U. S. 
Department of Agriculture: 





Cattle Calves Sheep 
Receipts at 26,107 35,172 
Shipments . 16,745 <8 047 
Local slaughter 9,362 7,125 





T — HEAVY 

@ Drawn seamless .072 
aluminum alloy 

@ Embossed for 
greatest strength 























@ Nesting stops 


nate sharp edges in 
handling 


to clean 








@ Stainless steel handles 
@ Handles permanently centered 
@ Weor pods brozed aluminum 


@ Rims reverse drawn to elimi- 


@ Rounded corners—easy 


Buy Boss Aluminum Meat Shipping Boxes, light, easy to 
handle, stack and nest. Simple to clean, they pass the most 
rigid inspections. Available now! Write for informative 





Chicago's “International” 
Will Open on November 24 


Preparations to stage the fifty-sec- 
ond edition of the International Live- 
stock Exposition are well under way 
and the number of early entries indi- 
cate the nation’s leading agricultural 
event will attract larger classes than 
ever before. 

The Exposition, which will show at 
the International Amphitheatre, Un- 
ion Stock Yards, Chicago, is scheduled 
for an eight-day program running 
from November 24 through December 
1. The International, which each year 
makes Chicago the center of interest 
of the continent’s livestock industry, 
last year drew 11,000 head of the na- 
tion’s top cattle, sheep, swine and 
horses from 34 states. 

Cash prizes will again total more 
than $100,000. A $56,000 prize list is 
offered in the Hereford, Angus, Short- 
horn and Polled Shorthorn breeds. 
Swine premiums will total $10,000 
and sheep prizes will amount to $8,300. 

Farm boys and girls will vie for 
honors in the Junior Livestock Feed- 
ing contest with livestock of their own 
raising on the first day of the event. 

The horse show will be a daily event, 
but judging is scheduled to commence 
Monday, November 26. Dr. A. D. Web- 
er, of Kansas State College, will again 
select the grand champion steer, star 
of the week, on Tuesday afternoon. 

Entries of all livestock classes ex- 
cept carlots close November 1. Car- 
lot entries close November 17. and ex- 
hibits to the hay and grain show will 
be accepted to November 10. 


Consumer Meat Study 


The Agricultural Experiment Station 
of Cornell university has published 
Bulletin 869, covering results of a 
study financed in part by a grant-in- 
aid to Cornell by the American Meat 
Institute. The bulletin, “Consumer Meat 
Purchases in Syracuse, N. Y., 1948, and 
Comparison with 1942.” 


FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicage was 
$19.60; the average, $19.10. Provision 
prices were quoted as follows: Under 
12 pork loins, 51%; 10/14 green skinned 
hams, 4212@43; Boston butts, 42@ 
42%; 16/down pork shoulders, 36; 
3/down spareribs, 40%; 8/12 fat backs, 
14% @15; regular pork trimmings, 
22%; 18/20 DS bellies, 21n; 4/6 green 
picnics, 2914@30; 8/up green picnics, 
28% @29. 

P.S. loose lard was quoted at 16.75 
asked and P.S. lard in tierces at 14.75. 


Cottonsecd Oil 


Closing cottonseed oil futures at New 
York were quoted as follows: Dec. 
16.99-17.00; Jan. 16.99 bid; Mar. 17.14- 
13; May 17.25-26; July 17.26 bid, 17.28 
asked and Sept. 16.80 bid, 16.90 asked. 
Sales totaled 388 lots. 


West-German Livestock 
Population Shows Gains 


The results of the June, 1951, live- 
stock census conducted in Western Ger- 
many revealed a gradual growth in 
the cattle population, the U. S. Depart- 
ment of Agriculture has reported in 
its bulletin on foreign crops and mar- 
kets. Milk cow numbers will probably 
show a more rapid rate of increase 
than other types of cattle. The hog 
count reached a post-war record of over 
12,000,000 head and exceeded the pre- 
war June average by 8 per cent. 

Futher expansion, it is believed, will 
be slowed down by shortages in feed 
grains and the limited purchasing pow- 
er of the consumer to absorb large in- 
creases ins pork and pork products. 
However, the hog count this fall is ex- 
pected to reach about 14,000,000 head. 
Sheep numbers continue to decrease. 

Meat production for the economic 
year which ended June 30, was 3,600,- 
000,000 Ibs., a 400,000,000-lb. gain over 
the year previous. The government in- 
tends to improve marketing methods. 





puty — MEAT SHIPPING BOXES 


@ Drain lip on tim 
@ Stacks conveniently 
@ Nests conveniently 
@ Rigid inspection—meets 
all requirements 
@ Size—inside 
32” x 13%," x 97,” 
outside 
34," x 16%” x 10%,” 
@ Your firm name embossed 
free on side panels in pur- 
chases of 50 or more. 
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September Hog Kill 
Sets All-Time 
Mark for Month 


The notable feature of the Septem- 
ber slaughter of livestock was the es- 
tablishment of an all-time record hog 
kill for the month, according to the 
U. S. Department of Agriculture. The 
reason given for the high slaughter 
volume of hogs for the month was the 
desire of producers to market their 
stock earlier. Cattle slaughter, on the 
other hand, was the smallest for the 
month since 1940, and calf kill the 
smallest in 19 years. The department 
points out that these comparisons ex- 
clude September 1946 when marketings 
and slaughter were drastically reduced 
due to the reinstatement of price con- 
trols. Sheep and lamb slaughter for 
the month was the smallest in 34 
years. 

The September slaughter of 956,381 
head of cattle was 10 per cent below 
August this year, 20 per cent less than 
September 1950 and 11 per cent under 
the five-year average. The 8,619,218 
cattle slaughtered during the first nine 
months of this year represented a 16 
per cent decline from last year and 10 
per cent under the five-year average 
for the period. 

The September calf kill numbered 
373,463 head. This was 11 per cent less 
than August, 23 per cent below a year 
ago and 31 per cent under the five-year 
average. In the first nine months a total 
of 3,684,111 calves were slaughtered, or 
16 per cent less than last year and 23 
per cent below the five-year average 
for the date. 

The month’s hog kill was 4,398,150 
animals, or 4 per cent more than the 
big August slaughter. This large fig- 
ure also represents a 6 per cent in- 
crease over September 1950 and 54 per 
cent more than the five-year average. 
The nine-month hog kill of 42,961,159 
was 10 per cent above a year ago and 


26 per cent above the five-year aver- 
age. 

Slaughter of 827,065 sheep and 
lambs during September was 7 per cent 
below August, 22 per cent less than 
last year and 36 per cent under the 
five-year average. The nine-month 
slaughter of 7,239,815 sheep and lambs 
was 17 per cent below last year and 36 
per cent less than the five-year average. 

Livestock slaughter under federal in- 
spection during September, 1951: 


Sheep & 


Cattle Calves Hogs Lambs 
NORTH ATLANTIC 
New York, Newark, 

Jersey City 37,995 36,520 197,349 172,106 
Baltimore, 

Phila. 26,359 4,465 109,311 3,191 
NORTH CENTRAL 
Cincti., Cleve., 

Indpls. 45,593 6,140 259,964 15,304 
Chicago area 77,418 19,324 303,246 25,903 
St. Paul-Wisc. 

group! 72,590 39,414 417,802 29,295 
St. Louis area? 47,763 34,057 281,608 27,904 
Sioux City 22,388 73 103,035 15,269 
Omaha 58,174 2,396 232,099 52,982 
Kansas City 46,952 2,813 120,547 18,100 
Iowa and 

S. Minn. 34,526 10,896 740,867 63,150 
SOU THEAST* 30,167 17,828 91,305 32 
8. CENTRAL 

WEST® 82,374 38,104 243,565 101,342 
ROCKY MOUN- 

TAIN* 31,578 2,623 56,433 72,043 
PACIFIC? 78,319 11,519 136,287 107,784 
Total 32 

centers 692,196 236,172 3,293,418 704,495 
All other 

stations 264,185 137,291 1,104,732 122,570 


Grand Total— 
Sept.,'51 956,381 373,463 4,398,150 827 ,065 
Grand Total 
Aug., "51 1,063,868 
Avy. Sept. 5-yr. 
('46-'50) = =1,073,014 
Total, Jan.- 
Sept. 
Ave. Jan.- 5 
(°46-"50) 


421,836 4,235,663 S8S8,863 


544,335 2,847,748 1,293,025 


8,619,218 3,684,111 42,961,159 7,239,815 


-yr. 

9,596,510 4,775,167 34,126,098 11,124,183 
Other animals slaughtered during September 
1951: Horses, 26,515; goats, 1,940. During Sep- 

tember, 1950: Horses, 25,580; goats, 17,888. 


4Includes St. Paul, 8. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Green Bay, Wis. 7In- 
cludes St. Louis National Stockyards, E. St. 
Louis, Ill., and St. Louis, Mo. Includes Cedar 
Kapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, 
Iowa, and Albert Lea, Austin, Minn. ‘Includes 
Birmingham, Dothan, Montgomery, Ala., and Al- 
bany, Atlanta, Columbus, Moultrie, Thomasville, 
Tifton, Ga. ‘Includes South St. Joseph, Mo., 
Wichita, Kansas, Oklahoma City, Okla., Ft. 
Worth, Texas. ‘Includes Denver, Colo., Ogden 
and Salt Lake City, Utah. ‘Includes Los Angeles, 
Vernon, San Francisco, San Jose, Vallejo, Calif. 
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Oklahoma A. & M. Takes 
Royal Meat Judging Honors 


Oklahoma A. & M. College won the 
intercollegiate meat judging contest at 
the American Royal Livestock Show. 
Members of the team, which scored 
2,689 points out of a possible 3,120, are 
Tom Birkes and Ernest Hellwege, both 
of Kingfisher, Okla., and Ivan Tomp- 
kins of Howard, Kan. All are seniors. 
Their coach is Lowell E. Walters. 

The University of Wisconsin team, 
coached by Robert W. Bray, won sec- 
ond place honors—coming within eight 
points of the top team. The other eight 
teams winning in that order are: Uni- 
versity of Illinois, Texas A. & M. Col- 
lege, South Dakota State College, Kan- 
sas State College, Iowa State College, 
University of Missouri, Texas Tech- 
nical College, Ohio State University 
and the University of Nebraska. 


LIVESTOCK EXPORTS-IMPORTS 


United States exports and imports of 
livestock during August: 


August August 
1951 1950 
No. No. 
EXPORTS (domestic) 
Cattle for breeding ... 99 203 
Other cattle ... 13 1 
Hogs (swine) .. 15 24 
GO sctcenncaneeseace 115 103 
Hlorses, for breeding 20 58 
oo See . ° 27 91 
Mules, asses and burros ... 2.01 10 
IMPORTS— 
Cattle, for breeding, free 
Canada— 
ere 274 204 
DS wsvece . 1,619 2,343 
Cattle, other, edible (dut.) 
Canada*— 
Over 700 pounds...(Dairy 2,865 5,384 
(Other 7,338 8,611 
200-700 pounds ........... 2,149 14,024 
Under 200 pounds ....... 1,017 2,675 
Hogs— 
For breeding, free . rer 12 157 
Edible, except for breeding 
CGE ccvvcccccccscocsess 73 5 
Horses 
For breeding, free ....... ° 2a 10 
Other (GG) cncccccsccccece 119 123 
Sheep, lambs and goats, 
Se Se adivvawnwces 347 1,051 


1Excludes Newfoundland and Labrador 
2Number of hogs based on estimate of 200 pounds 
per animal 





HUNTER 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 


PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G. JOYCE, Boston, Mass, 
e F. C. ROGERS CO., Philadelphia, Pa, 
e A. L. THOMAS, Washington, D. C, 


BEEF » PORK » SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Wednesday, 

October 24, were reported by the Production and Marketing 

Administration as follows: 

HOGS: (Quotations based on hard hogs) 























Choice: 
10FS 120-140 lbs. .. .$17.75-18.75 $15.00-18.00 § P : s " - 
140-160 Ibs 18 19.75 18.00-19.5 a 
A the 160-180 Tbs 19.75-20.10 No King 
st at 180-200 ~ ‘ = 4 - 
' 200-220 Ibs . 20.00-20.15 
show. 229-240 Ibs 19.90-20.15 18.25-19.35 ! 
cored 70 Tbs . 19.40-20.10 18.25-19.35 Ever Ate Better’ 
270-300 Ibs . 19.00-19.50 25 
), are 300-330 Tbs 18.50-19.00 19.25-19:85 18.85-19.25 18.00-19.50 
both 330-360 Tbs 18.00-18.50 19.00-19.50 18.75-19.10  18.00-19.50 
| Medium: 
omp- 160-220) Ths 17.50-20.00 18.00-19.50 18.40-19.40 17.00-10.50 
u10rs. SOWS: 
Choice 
270-300 Ths 18.00 only 19.25-19.50 17.75-18.25 18.50-19.00 18.00 
eam, 300-330 Ibs. |. 18.00 only — 19.00-19.50 17.50-18.00 18.50-19.00 | 16.50-17.75 
sec- 330-360 Tbs 18.75-19.25 1 17.7 
» 360-400 Tbs 18.00-18.75 17 7.00 
eight 400-450 Tbs 17.50-18.25 17 15.75-16.75 
eight 450-550 hes 16.75-17.50 16 
Uni Medium: 
a 250-500) Des 15.00-17.75 16.00-19.00 16.00-17.50 15.00-18.50 
Ost  sceceeeen covtnn be canten Ham ¢« Bacon « Sausage ¢ Canned Meats 
_ STEERS: 
Prime 
ege, 700- 900 Ibs 36.25-38.00 36.50-38.75 36.50-38.50  36.50-% 37.00-5 Pork * Beef e Lamb 
Tech- 900-1100) Tbs 36.50-38.25 36.75-40.00 ¢ 36. 75-38 37 .50-38.5 
reityv 1100-1300 Tbs 37.00-38.50 37.50-40.00 , hi 
rsity 1300-1500 Ibs 37.25-39.00 40.00 
Choice: 
700- 900) Ibs 34.00-36.50 





900-1100) Ibs 


11 13 Ibs 
RTS 1300-1500 Ibs 





I JOHN MORRELL & CO. 

















ts of Good: 
700- 900 Ibs. .. 31.25-34.50 
900-1100 Ibs 31.50-34.50 
Lugust 1100-1300) Tbs 32.00-34.75 
1950 Commercial, 
No. all wts . 27.50-32.00 
Utility, all wts.. 25.00-27.50 Packing Plants: 
203 HEIFERS: Ottumwa, lowa « Sioux Falls, S. D. 
1 Prime: 
24 OOO. SOO Tbs ¥ 36.50-37.50 35.50-38.00 37.00 
103 800-1000 Ibs. .. 37.00-38.00 36.00-38.50 38.00 
- Choice: 
10 600- SOO Ibs. .. 33.50-36.! 33.00-36.50 34.50-36.50 
800-1000 Ibs 34.00-37.00 33.50-36.50 34.75-37.00 If Y col 
Good: ou Have A 
DOO. TOO Ths 31.00-34.00 31.00-33.25 30.00-33.00 30.25-32.00 31.50-34.50 
700- 900) Ibs 31.50-34.00 31.50-33.25 30.00-33.25 30.25-32.00 31.75-34.75 
204 Commercial, 
2,343 all wts . 26.50-31.50 27.50-31.50 27.00-30.00 31.75 
Utility, all wts.. 24.00-26.50 24.50-27.50 23.00-27.00 27.00 
cows: 
Commercial, 
4 wts 20.50 26.75-30.00 26.00-29. 50 






0-26.75 22.00-26.25 21.50-26.00 





Utility, all wts 
Canner & cutter, 








157 all wts 17.00-22.50 16.50-22.25 16.00-20.50 15.00-21.50 | 
7 
BULLS (Yris. Excl.) All Weights 
5 Good : = a 28.75-29.! 
Commercial 7 0-29.25 28.00-29 
10 Utility 00-27 .50 
123 Cutter 23.00-25.00 22-50-25 
. VEALERS (All Weights): 
1,051 Choice & prime... 38.00-43.00 37.00-38,00 34.00-36.00 31.00-36 
Com'l & good 29.00-38.00 31.00-37.00 28.00-34.00 27.00-31 
—s CALVES (500 Lbs. Down): 


Choice & prime.. 3.00 31.00-37.00 31.00-34.00 30.00-34.00 30.00-33.00 eee ask for 


Com'l & good 2.50 28.00-32.00 26.00-31.00 26.00-30.00 25.00-20.00 


. 0-: 
SHEEP AND LAMBS’: 
LAMBS (110 Lbs. Down): 
30.50-32.2: 75 = 30.75-3: : 








Choice & prime... 30.00-31.50 30.2 29.50-30.75 25 «31.00-31.50 
Good & choice 28.00-30.00 29.50-31.50 27.50-29.50 ves) 30.50 F ’ : P 
You'll find Viking engineers don’t need to compromise 
BWES (Shorn): ° . 
Good & choice.. 12.50-14.75 13.50-15.50 13.50-15.00 13.50-15.00 14.00-15.00 on size or style of Rotary pump to fit your needs. 
U Cull & utility... 9.00-12.50 11.00-13.00  9.00-13.00  9.50-13.50 8.50-13.75 Probably there is one ready to adapt to your problem. 
1Quotations on wooled stock based on animals of current seasonal market They have a wealth of experience to draw from to help 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt. solve your pumping problems. Forty years of building, 
" *Quotations on slaughter lambs and yearlings of good and choice as combined designing and applying Viking’s gear-within-a-gear prin- 
ass, represent lots averaging within the top half of the good and the top half of | ciple has developed the most complete line of all rotary 


the medium grades, respectively. 
ia, Pa, a — —= 


-« THE FOWLER CASING CO. LTD. | | 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


pumps and it places them in a po- 
sition to solve your pumping prob- 
lem best. 











Ask Viking for the answer to your 
pumping needs. Send for free bulle- 
tin 51SS today. 





in Great Britain Pume Company 


Cedar Falls. lowa 


8 MIDDLE ST., WEST SMITHFIELD, LONDON €E.C. 1, ENGLAND 
(Cables: Effseaco, London) 
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EDWARD KOHN Co. 


3845S EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 


ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 











‘In thegood Old Days’’- 


In the past sixty years the meat industry has changed 
from a seasonal trade to a giant year-round industry. 
In making this change, the industry has gone through 
an interesting, amazing period of development. The 
complete historical record of this great change will 
be found in 


THE SIGNIFICANT SIXTY 


the first and only business history of the meat pack- 
ing industry. Will contain hundreds of pages, crammed 
with interesting useful information about the past and 
present. Be sure to get your copy! Free to Provisioner 
subscribers about Dec. 8. Extra copies $2.25 each. 











DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 cen- 
ters for the week ending Oct. 20: 


CATTL 


Chicagot 
Kansas 
Omaha*t cee 
St. Louist. 
St. Josepht 
Sioux Cityt 
Wichita*t . 
New York & 
Jersey Cityt 6,381 








_ 


Cityt 


_ 





Okla. City*t 7,747 
Cincinnatig .. 4,586 
BOBVETS cccee 7,112 
St. Paulf .... 9,431 
Milwaukeet .. 3,634 

BOG cccces 102,549 105,356 





Chieagot ..... 44,856 
Kansas Cityt. 14,770 
Omaha*t ... 46,655 

St. Louist. 33, 32,103 
St. Josepht 27,528 
Sioux Cityt p 7 
Wichita*t . 12,979 
New York & 

Jersey Cityt 48,469 


Okla. City*t 
Cincinnati§ 
Denvert 


13,153 








St. Pault 40.500 : 43/855 

Milwaukeet .. 6,5/ 6,740 8,308 

Total ......348,611 333,204 317,185 
SHEEP 


Chicagot coe oe 5,823 7.446 
Kansas Cityt. 6,186 5,420 9,089 
Omaha*t .. 10,808 13,467 11,479 
>. St. Louist. 4,881 4,692 6,747 
St. Josepht .. 9,799 7.416 
Sioux Cityt .. 3,841 4.726 g 
Wiehita*t ... 638 S89 744 
New York & 

Jersey Cityt 47,098 

3.9: 





44.913 43,101 








Okla. City*t . 27 4,319 1,840 

Cincinnati§ .. 91 728 50o 

Denvert ..... 9,441 § 

St. Paulf .... 5,431 4.789 973 

Milwaukeeft .. 900 1,144 913 
BOGRE cccces 108,160 109,974 111,957 


*Cattle and calves 

tFederally inspected slaughter, in 
cluding directs. 

tStockyards sales for local slaugh 
ter 

SStockyvards 


slaughter, 


receipts for 
including directs 


local 





BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Thursday, Oc- 
tober 25, were as follows: 





gd. & pr . .$38.10 @38.50 
gd. & ch 34.75@36.00 
a are 27.004 29.50 
REE  éctiwnen 3.50@ 26.00 
com'l 7.00 @ 30.00 
utility 25.50@ 27.00 


, cutter 
Heifers, gd. 
VEALERS: 


18.00@ 23.00 
. 32.00 only 





Prime . $41.00 only 

Gd. & pr eeeeeee B5.00@40.00 
Com’! & good ....... 28.00 @ 35.00 
Cull & utility 18.00@28.00 


HOGS: 
Gd. & ch., 185/220 
Sows, 400/down 
SHEEP: 
Choice & prime 
Cull & gd 


$20.25@20.75 
17.50@18.00 


. «833.00 only 
27.00 @ 30.00 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.,. New York market for 

week ended October 19: 


Cattle Calves Hogs* Sheep 


Salable .... 204 878 1,059 586 
Total (incl. 

directs) .2,185 2,707 24,582 27,323 
Prev. wk.: 

Salable . 292 912 426 385 


Total (incl. 


directs) .3,088 2,493 25,434 25,805 


*Including hogs at 3lst street. 











CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
340 16,579 1,559 
363 10,057 1,191 
521 5,600 740 
3,339 15,640 2 





1,164 13,681 2 
400 11,500 2 
500 17,000 1,5 


9 





5,403 57,821 9,177 
59,070 8, 


Week ago.26,080 
Year ago. .40,894 
2 yrs. ago.36,871 








5,670 63,996 13 
*Including 772 cattle, 11,148 hogs 
and 332 sheep direct to packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
115 «1,641 82 
1 1,326 699 





1, 341 
1, 913 

i 100 
1, 100 


4,870 1,454 
4,705 542 
4,764 1,983 


2 yrs. ago.12,689 603 2,699 3,614 


OCTOBER ‘RECEIPTS 
1951 


1950 
Cattle 
Calves 
Hogs 
Sheep 


Cattle 
Hogs 
Sheep 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 





cago, week ended Thursday, Octo- 
ber 25 

Week Week 

ended ended 

Oct. 25 Oct. 18 

Packers’ purch.. 3. 40,745 

Shippers’ pureh.. 6,419 6,073 

Total ........ 53,952 46,818 


CANADIAN KILL 
Inspected slaughter in Can- 
ada, week ended October 13: 


CATTLE 
Wk. Ended Same Wk. 
Oct. 13 Last Yr 
Western Canada. 9,041 10,696 
Eastern Canada... 11,558 9,261 
Total ...cscess 20,509 19,957 
HOGS 
Western Canada. 21,372 21,933 
Eastern Canada 64,421 61,831 
Total 85,993 83,764 
SHEEP 
Western Canada. 3,858 4,939 
Eastern Canada 13,717 12,398 
Total . veces Benue 17,337 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices paid for livestock 
at Los Angeles on Thursday, 
October 25, were reported as 
shown in the table below: 
CATTLE: 


Steers, common . -$31.00 enly 


Heifers, common 
Cowes, COM] .cccccccs 
Ce: Ge seseczvs 





Cows, can. & cut. ... 19.00@23.00 

Bulls, utility & com'l. 26.00@30.25 
VEALERS: 

Gd. & 1. pr 
HOGS: 

Gd. & ch. 190/255... .$20.75@21.50 

Sows, med. & ch. 16.00@16.50 


-$33.00@34.00 
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Pur 
at pri 
ing Ss 
portec 


Arn 
3,796; 
and ¢ 

Tot: 
46,874 


Armot 
swift 

Wilso 
Butch 
Other 


Tot 


Armo 
Cudal 
Swift 
Wilse 
Cornh 
Eagle 
Gr. © 
Hoffn 
Roth: 
Roth 
King: 
Merc! 
Midw 
Omahk 
Unior 
Other 


Tol 


Arme 
Swif 
Hunt 
Heil 

Krey 
Lacl 
Seilo 


To 


Swif 
Arm 
Othe 


To 
De 
4.375 


Arm 
Cuds 
Swif 
Ship 
Bute 


But 
3 
7 

caly 

bous 


Arn 
Cud 
Swi 
Wil 
Acn 


Clo 
Coa 
Har 
Lue 
Uni 
Oth 


Th 





‘OCcK 


the Chi- 

current 
7s Sheep 
9 1,559 
7 1,191 
0 740 
0 2,968 
1 2,709 
0 2,000 
0 1,500 
1 9,177 





48 hogs 
ers. 


(s Sheep 
1 82 
6 699 





341 
913 
100 
100 
0 1,454 
6 842 
4 1,983 
9 3,614 
1950 





HASES 


at Chi- 
Octo- 


Week 
ended 
Oct. 18 
40,745 

6,073 


46,818 


uk 
1 Can- 
r 13: 


me Wk. 
ast Yr 
10,696 
9,261 


19.957 


21,933 
31,831 


33,764 


4,939 
2,398 


L7 337 


ES 
eS 


estock 
rsday, 
ted as 
Ww : 


Jonly 
) only 
) only 
J only 
1@ 23.00 
1@ 30.25 


1@ 34.00 


}@ 21.50 
9@ 16.50 


, 1951 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, October 20, 1951, as re- 
ported to The National Provisioner 


CHICAGO 
Armour, 6,975; Swift, 449; Wilson, 
3,796; Agar, 9,760; Shippers, 1,377, 


and Others, 19,590 
Total: 13,112 cattle; 1,217 
46,874 hogs; 5,119 sheep. 


KANSAS CITY 





calves; 









































Calves Hogs Sheep 
Armour 1,065 2,749 i 5 
Swift 1,052 4 
Wilson vee 
Butchers 1,298 - 
Others 5,405 1,756 
Total 10,996 2,117 14,730 6,186 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ... 2,635 8,380 2,030 
Cudahy 95: 6,780 
Swift 1,348 7,064 
Wilson ° 1,060 6,311 
Cornhusker 4K . 
Eagle ... 51 
Gr. Omaha 324 
Hoffman . 86 
Rothschild . 551 
Roth seaoes ee 
Kingan 536 
Merchants 67 
Midwest 7 
Omaha 111 
Union 444 
Others 10,577 
Total 9,869 40,012 7,847 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 2,052 1,701 2,373 
Swift 2, 1,300 
Hunter 436 
Heil 
Krey 
Laclede 
Seiloff 
Total 5.046 3,010 33,136 4,881 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift S33 158 13,554 4,114 
Armour 2 OM 2 11,814 1,766 
Others 13 371 5,490 780 
Total 8,136 751 30,860 6,669 
Does not include 54 direct cattle, 
4.379 hogs and 5, sheep 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour 1,326 7 1,110 
Cudahy B 772 
Swift ni7 
Shippers 8,8) 77 1,382 
Sutchers . 286 1 
Total 12,183 85 25,610 3,841 


OKLAHOMA CITY 
Cattle 


Armour 













Wilson 4 
Butchers 70 
*Total 4,959 
*Does not include 
calves, 11,343 hogs and 
bought direct. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 1,230 4265 «4,416 63s 
Guggenheim 419 
Dunn- 
Ostertag 35 
Dold . 77 950 
Sunflower 10 S3 
Pioneer 6 
Excel .... 640 ; 
Others 3,773 165 198 
Total 6,190 426 «5,923 836 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour 174 noo 
Cudahy 187 nz 
Swift .. 2 134 
Wilson 
Acme 
REG oss 
Clougherty 49 269 
Coast . 91 8 
Harman ° nab 
Luer 140 669 
United 305 
Others 749 272 
Total 5,961 889 2,799 




















DENVER 
Cattle Calves Hogs Sheep 
Armour 1 3,581 4,686 
Swift 30 2,174 4,761 | 
Cudahy 66 3,098 1,022 | 
Wilson ese eee eos | 
Others 113 3,443 810 | 
Total .. 5,552 420 12,296 11,279 | 
ST. PAUL 
Cattle Calves Hogs Sheep | 
Armour 3,379 2,534 14,796 2,486 
Bartusch 1,097 TT ove os | 
Cudaby 4730411 881 | 
Rifkin S88 19 | 
Superior 1,407 ‘ a | 
Swift . 2,187 979 : 2,064 | 
Others ... 2,829 3,806 4,530 | 
Total 2,260 7,749 48,241 9,961 | 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall eee 409 
Kahn's . 
Lohrey YS86 
Meyer . 
Schlachter 152 5 
Northside. . . . ses 
Others 4,267 786 19,627 1,792 
Total 4,419 791 20.806 2,201 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 2,070 1,602 5.886 
Es éseo E 1,840 1,822 5,762 
Blue Bonnet 69 
CU. wee 405 14 
Rosenthal... 685 120 ae) 
Total 6,538 4,113 3,652 11,703 


TOTAL PACKER PURCHASES 










Week Cor. 

ended Prev week 

Oct. 20 Week 1950 
Cattle ...105,221 113,547 141,379 
Hogs .- 299,233 287,038 284,098 
Sheep . Rie 88,408 78,577 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., Oct. 25— 
Prices at the ten concentra- 
tion yards and 11 packing | 
plants in Iowa and Minne- | 
sota were: 






Hogs, good to choice } 
160-180 Ibs $15.25@ 18.00 
180-240 Ibs. 17.50@ 19.25 
240-300 Ibs 18.2540 20.00 | 
300-360 Ibs 17.65@ 18.25 

Sows | 
270-260 Ibs 18.00@ 18.75 | 
100-550 Ibs 15.50@ 17.00 | 


Corn Belt hog receipts were | 
reported as follows by the 
U. S. Department of Agri- 








culture: 
This Same day | 

week last wk. 
estimated actual | 

Oct 50,000 49,500 
Oct 57,000 50,000 | 
Oct. 73,500 62,000 | 
Oct. 43,000 55.500 | 
Oct. 2 50,000 45,500 | 
Oct, 25 45,000 45,000 | 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended October 18 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to 
date 310,000 494,000 289,000 
Previous 
week 305 ,000 484,000 330,000 
Same wk 
1950.. 306,000 497,000 238,000 


1951 to 

date. .9,539,000 21,079,000 6,572,000 
1950 to 

date .10,034,000 18,319,000 8,005,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 

markets, week ending October 18 
Cattle Calves 


Hogs Sheep 





Los Angeles 6,200 1,535 2,850 7h 
N. Portland 1,885 360 1,435 1,310 
8S. Francisco 1,097 175 1,778 4,650) 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended October 13 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agricul- 
ture as follows: 


STOCK 


YARDS 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Lethbridge 
Albert 
Moose 
Saskatoon 


Pr. 


Regina .. 
Vancouver 


Jaw 


*Dominion Government premiums not 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
Up to Good and Gr, Bt Gd. 
1000 Ib. Choice Dressed Handyweights 
< $36.96 $33.17 
37.85 32.45 
‘ 34.50 32.33 
33.18 34.82 31.20 
31.65 35.00 30.00 
31.70 
31.75 
30.60 
31.30 





33.50 


included 











Schl Meyer 


PLANTS 


IN: BROOKLYN, N.Y 


Meyer 


MAKERS OF 
FERRIS nickory smoxen HAM & BACON 


EXECUTIVE OFFICES 


172 EAST 127TH ST., NEW YORK 35, N.Y. 


* PEORIA, ILL 


* COFFEYVILLE 





FRESH-FLAVOR CANNED MEATS 
READY-TO-EAT MEATS 


OLD TIME tuncneon meats 


KAW‘ 








Order Buyer of Live Stock 
L. H. McMURRAY, Inc. 


40 Years’ Experience 


on the Indianapolis Market 


INDIANAPOLIS - 


INDIANA 


Tel. FRanklin 2927 


FRANKFORT 


Tel. 2233 








. 










Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN 


ST. LOUIS 6, MO. 





ST. « 
“atin ads 
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MEAT SUPPLIES AT NEW YORK WEEKLY INSPECTED SLAUGHTER o— 
(Receipts reported by the U.S.D.A., Production & Marketing Administration) Slaughter at 32 centers during the week ended October C 
STEER AND HEIFER Careasses BEEF CURED 20 was reported by the U. S. Department of Agriculture as 
Week ending Oct. 20, 1951 7,348 Week ending Oct. 20, 1951 18,100 | follows: Unless 
Week previous ......... 5.809 Week previous Sana 9.1¢2 
Same week year ago ..... 11,478 Same week year ago 10.569 Sheep 
NORTH ATLANTK Cattle Calves Hogs & Lambs] Undis 
cow PORK CURED AND SMOKED New York, Newark, Jersey City 6.381 7.619 52,153 47.093 | $4.00; 
Week ending Oct, 20, 1951 4.613 Week ending Oct. 20, 1951 530.681 Baltimore, Philadelphia 6,718 1,179 27,438 1,134 wante 
Week previous : : 4.326 Week previous 568,756 a are $3.00. 
Same week year ago 1.804 Sume week year ago 3.311 NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis 5,498 
BULL LARD AND PORK FATSt Chicago Area : 10,032 | 
Week ending Oct. 20, 1951 1,407 Week ending Oct, 20, 1951. 20,977) St ra eal N.239 
Week previous ...... 760 Week previous 70,613 Si oe —- 
Same week year ago S05 Sume week year ago 143,210 ket ; 
¢ maha . 271 —_——_ 
VEAI Kansas City 10,801 
= Sects lowa and So, Minn.* ., 12,076 »s 
Week ending Oct. 20, 1951. 17,340 LOCAL SLAUGHTER ; : i oid est 
Week previous hes 11,146 CATTLE SOUTHEAST* 7.534 S. os Ss 
cece ieale wale. eigt 14806 ; «E acinann amenit enn P ex sa, nee 
Same week year age sad Week ending Oct, 20, 1951. 6,381 Sol rH CENTRAL WEST = 39.103 Dbeef, a 
LAMBS Week previous '  gox¢ | ROCKY MOUNTAINS 10.624 Htact, e 
Week ending Oct. 20 1951. 0,978 Sume week year ago 7.617 PACIFIC? . 26,291 ny p.. 
Week previous , 21.190 CALVES Grand total 168 913.830 198,196 ualific 
Same week year ago 10.054 php ge Total week ago - 170,744 S58.488 203 ,220 te iv 
Week ending Oct. 20, 1951 7.619 Total same week year ago 206,790 7450 > 216,000 5 ~ 
MUTTON: Week previous ... 8.071 , ~ on 
2 same week year age NI . ‘ nis 
Week ending Oct. 20, 1951. 6,077 Same week year ago 8,689 _iIneludes St. Paul. So. St. Paul, Newport, Minn., and Madison, Milwaukee, $15 W. 
Week previous ...... 1.896 HOGS | Green Bay, Wisc. “Includes St. Louis National Stockyards, E. St. Louis, IlL., 
Same week year ago . 1,19 : — aa 59 158 and St. Louis, Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Week ending Oct. 20, 1951. yn 1s City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea Must t 
HOG AND PIG: W eck previous os . ae Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany. meat I 
Week ending Oct. 20, 1951 12.365 Same week year ago 15, | Atlanta, Columbus, Moultrie. Thomasville, Tifton. Ga. ‘Includes So. St. Jo Include 
Week previous ......... 8641 a, | seph, Mo.. Wichita, Kans.. Oklahoma City, Okla.. Ft. Worth, Texas. *Includes for ri 
Same week year neo 19 557 SHEEP: Denver, Colo . Ogden and Salt Lake City, Utah. "Includes Los Angeles, Vernon, PROVI 
; . Week ending Oct. 20, 1951. 417.098 | San Francisco, San Jose, Vallejo, Calif. 
PORK CUTS: Pounds Week previous ‘ 44.913 NOTE: Packing plants included in above tabulations slaughtered approxi- J 
Week ending Oct. 20, 1951.1 . Same week year ago 43,101 | mately the following percentages of total slaughter under federal inspection ieee 
ve ing - VU, im , during: September 1951—Cattle, 72 calves, 63.2; hogs, 74.9; sheep and 
Week previous ..... Be J | lambs, 85.2 . plant i 
Same week year ago 1,442,830 COUNTRY DRESSED MEATS | a perienc 
THE > 
BEEF CUTS VEAL 8t., Cl 
” . o n ay 44 Week ending Oct. 20, 1951. 8,183 
»e » , . 95 3 ] 
week cutting Oct. 20, 181. "ee Week previews 647 SOUTHEASTERN RECEIPTS SUPE! 
: ia: sehen 100183 Same week year ago 5,763 P : . ‘ terer. 
Same week year ago P Receipts of livestock at eight southern packing plants lo-| «fal 
VEAL AND CALF CUTS oe te a cae ss cated at Albany, Columbus, Moultrie, Thomasville and Tifton, - Ay 
, 7 t 9 5 aqN eek endiag Oct. 20, 1951. canine ie < ¥ 2 ° a 
oo aie 20, 1951. 18,31 Week previews ....... ; 3| Georgia; Dothan, Alabama; Jacksonville and Tallahassee, }$t-. Ct 
ee evio ; : . 7 mee } 
Same week year ago 7.217 Same week year ago ..... 10| Florida, during the week ended October 19: = 
LAMB AND MUTTON CUTS LAMB AND MUTTON Cattle Calves Hogs 
Week ending Oct. 20, 1951 6,344 Week ending Oct. 20, 1951. 162 | Week ending Oct. 19 2 801 1.800 14,334 
Week previous ....... ° Week previous ...... 157 | Week previous ietsnal 1,835 1,308 14,0600 [IWAN 
Same week year ago .... 5,669 Same week year ago ; 274 | Corresponding week last year . 1,781 1,480 14,131 Jeurb 
aniline __ |Bw-21 
' Huron 








CLASSIFIED ADVERTISING | _ Saer One Oe 


| 1—Bacon Slicer, ANCO, reconditioned with motor. | plant 


POSITION WANTED POSITION WANTED | 1—Bacon Slicer, Trunz Buffalo with motor, recon- Rox 























| ditioned like new. York 
| 
AVAILABLE IN THE SOUTHWEST .y Randall Rolled Beef Tier. used less th bh. 
SAUSAGE MAKER E . € ed le han mont " 
ixperienced packinghouse operator with complete i—s . p F ‘cole 
For south eastern coastal area or southern Califor- knowledge of costs, yields, government regulations. | ilent Cutter Buffalo 38-B with motor—Recon- | anima 
ve eee ticn, Now in charge of midwest sausage | W-420, THE NATIONAL PROVISIONER, 15 West | ditioned. THE 
nia location. Now in charge m st saus Susss St. Chienns 36. TA. | St. ¢ 
plant making 50,000 Ibs. weekly fine quality saus- ———_—_—_—_—_—_—_ ————__________— — 1—Silent Cutter Buffalo 60-B less motor—Rebuilt 
age and loaves. 42 years old; accustomed to bet- PROVISION MAN AG ER Long experience, thor- | like new. 
e ae Pa ani ough knowledge of all phases, operating, sales, | 
ter than average earnings; available — ne costs and values. Can manage complete pork and 1—Randall 1003 Sausage Stuffer, NEW. —- 
able notice. W-414, THE NATIONAL PROVI- provision operation W-421. THE NATIONAL 
SIONER, 15 West Huron St., Chieago 10, Til — 15 West Huron St., Chicago 10, | 1—Buffalo 500% Sausage Stuffer, rebuilt like new 
oe bey oom | 5—Cook Kettles, 60 gal. cap'y, with covers, gas 1—B 
FOREMAN Hog kill and cut. Casings and re- | fired. 1—R 
ENGINEER lated departments. 20 years’ experience. Reliable, | 1—M 
: ' “ P - . lrinker. ExceHent references. W-423, THE | 1—ANCO 2460 Stick Washer with otor, 48” stick 
Graduate, outstanding record in plant design, con mo < b —acene references. : ; 246 ash 1 motor, stick, 
struction, installation. Master mechanic, boiler, ye rome — 15 West Huron St., | used. 5—L 
refrigeration, electrical systems, planning, records, Neago 5 1 : : 2 
preventative maintenance, ete. W-418, THE NA | 1—Enterprise 22532 Grinder with 1% HP motor— +3 
TIONAL PROVISIONER, 15 West Huron St., « — NEW. 1_¥ 


Chicago 10, Ii. | —" 


a oaneiiiedeeds HELP WANTED 1—Sanders 2150 Triple Cut Grinder, 20 HP motor, 


reconditioned. 
SALESMAN: High caliber specialty salesman, now 
selling to the hotel, restaurant, food markets, . " - 4—100$ cap'y Sausage Stuffers, hand operated— 
butcher trade, etc., various items of equipment, | New. 
is now looking for an exclusive connection with 

















cient. W-408, THE NATIONAL PROVISIONER, 


for prices cheerfully answered. 
15 West Huron 8t., Chicago 10, Ill 








MEA 


GEORGE LEISENHEIMER CO. —_ 





RENDERING PLANT manager wanted immedi- 





a reliable manufacturer, to distribute his product GENERAL FOREMAN | 6—New Mechanical Dicing Machines with 2 HP 
on the west coast. Write to Charles V. Renner, t . ste 
1813 Castillo Street, Santa Barbara, California SAUSAGE DEPARTMENT | mater, complete. 
An independent, B.A.I. inspected house in Eastern 4—Cook Tanks, black iron insulated, 90 to 200 4 J 
—_ —— | Pennsylvania has an opening for a first class | gals . 
SAUSAGE FOREMAN: Thorough knowledge of all sausage foreman. Man under 45 years of age pre- (ae 
production, processing. Supervise labor. Long ex- ferred. Must be thoroughly experienced in sausage | 1—ANCO 4x9 Cooker and Melter, new shaft and 
perience. Married, age 47. References furnished manufacturing and capable of maintaining high | sears, less motor, 
W-419, THE NATIONAL PROVISIONER, 15 West rma og a nee Po gga en momar | —- . All n 
§ "hie: » sive fu etails of persona ata, education and sed } 4d 8 ses—42” atic . 
Huron St., Chicago 10, Ill experienes aad Sncinde recent photearash in first 2—Used insulated Smokehouses—42” stick, heavy jJtock 
letter. All replies will be held in strict confidence. gauge metal. FOR 
SUPERINTENDENT: 25 years’ experience. Pro- > . - . | = . at i 
duction, processing, rendering, refrigeration, main- W-384, THE NATIONAL PROVISIONER All above available for immediate delivery, FOB, Pa 
tenance, labor relations. Cost conscious and effi- 15 West Huron St. Chicago 10, mm. | Brooklyn, N.¥., subject to prior sale. Inquiries § pat 
Ww 
FOREMAN: Hog casing. First class operator. Re- ately for modern two cooker plant processing | 8 GRAND STREST — 
liable. No drinker. 20 years’ experience. W-4 approximately fifty tons a week, about half dead BROOKLYN 11, N.Y. eae 
THE NATIONAL PROVISIONER, 15 West Huron stock. Good pay, profit sharing bonus. Consolidated Manufacturers of equipment for the Meat FOR 
St., Chicago 10, IN. Hide and Metal Co., Asheville, N. C. ndustries since 1926. Der 
Inc., 
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CLASSIFIED 


Undispl ayed: set solid. Minimum 20 words 
$4.00; ditional words 20c each. a 
wanted,” rate: minimum words 


special 
$3.00; additional words l5c each. ad- 


ADVERTISING 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


dress or box numbers as 8 words. Headlines 
75¢ extra. Listing advertisements 75c per line. 
Displayed, $8.25 per inch. Contract rates on 
request 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 





HELP WANTED 


PLANTS FOR SALE 





BROKERAGE FIRM 

Old established Chicago brokerage firm has open- 
ing for man in its beef division. Applicant must 
be familiar with carcass beef as well as boneless 
beef, and possess the qualifications of personality, 
tact, energy and resourcefulness that this busi- 
ness requires. Experience in brokerage business 


not necessary if you possess these other basic 
qualifications. References and experience must 
be given in your reply and will be treated in 


strictest confidence. 
this ad. W-424, 
1b W. 


Our own personnel know of 
THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, Ill. 





EXPERIENCED SAUSAGE MAKER 

Must be thoroughly experienced in sausage and 
meat loaves, able to handle help and figure costs. 
Include recent photograph with reply. Top salary 
for right man. y Y THE NATIONAL 
PROVISIONER, Chicago 10, Il. 


WANTED: Foreman or a man with enough ex- 
perience to qualify as a foreman, for rendering 
plant in the south. Good opportunity. State ex- 
perience, age, salary and when available. W-426, 
THE NATIONAL PROVISIONER, 15 West Huron 
&t., Chicago 10, Ill 


15 W. Huron 8t., 








SUPERINTENDENT: By midwestern beef slaugh- 
terer. Must be experienced in beef slaughtering, 
offal handling, and rendering plant. Write, stat- 
ing age, experience and salary expected. W-427, 
rite NATIONAL PROVISIONER, 15 W. Huron 
, Chicago 10, I 





EQUIPMENT WANTED 


WANTED: ANDERSON Duo Expeller, 500 ton 
curb press, 5x12 cooker, and 3x6 lard roll. 
EW-21, THE NATIONAL PROVISIONDR, 15 W. 
Huron St., Chicago 10, Ill. 


PLANT WANTED 











WANTED: To rent or lease, edible rendering 
plant located in metropolitan New York area. Re- 
ply giving full particulars to PW-404, THE NA- 
TIONAL PROVISIONER, 11 East 44th St., New 
York 17, N. Y. 





RENDERING PLANT WANTED 

1- or 2-cooker plant in the south, with ample dead 
animal and rendering material potential. PW-417, 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, Il. 


EQUIPMENT FOR SALE 


MEAT PACKERS — eee 
RENDERING EQUIPMEN 
1—Boss 500 ton Curb Press & — 
1—Rose 157 ton Curh Press, 
1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 
gg JACKETED KETTLES 
5—Lee 150, & 400 gal. Stainless Steel. 
2—60, 75 & ry gal. 8/8 clad. 
63—20 gal. to 1200 gal. Aluminum. 
600 & 800 gal. Dopp Seamless. 
4—Vertical Steel 1750 gal. closed 
i—Vertical Steel 9500 gal. closed, agit. 
OTHER SELECTED ITEMS 
Tl—Aluminum Storage tanks 200 to 800 gals. 
i—Sperry 30” P F Aluminum Filter Press. 
i—Self-Adjusting Carton Gluer-Sealer. 
l—Davenport £3A Dewaterer, motor driven. 
Used and rebuilt Anderson Expellers, all sizes 
Send us your inquiries 
WHAT HAVE YOU FOR SALB? 
CONSOLIDATED PRODUCTS co., INC. 
14-19 Park Row New York 38, N. Y. 
Phone: BArclay 7-800 


ANDERSON EXPELLERS 
All models. Rebuilt, guaranteed, or AS 1S. Pit- 
tock and Associates, Glen Riddle, Pennsylvania. 














FOR SALE: Buffalo meat chopper 27”, 5 H 

A.C. motor Excellent condition. Muet = 
Pi 303. THE NATIONAL PROV o_o 11 
Rast 44th St.. New York 17. N. 





MEAT CHOPPER and MIXER: Globe Rete-cut, 

200 Ib. cap., near new condition, $2200. W. E. 

Weber, 480 Main St., San Francisco 5, Calif. 
DOuglas 3 





Phone 





FOR SALE: One expeller 1000 to 12002 capacity 
Per hour. Perfect condition Wm. Stappenbeck, 
Inc., 2268 Atlantic Ave., Rochester, N.Y 














FLORIDA 

MEAT CURING PLANT 
A well established going business available in 
Ocala, Florida, the center of stock raising in 
Florida. Meat curing plant and wholesale plant 
with 2 cars, 3 trucks and 3 houses, Lime block 
store building, fixtures and equipment and 263 
frozen food lockers adjoining. 

ALL FOR $100,000. 

STEPHEN McCREADY 


OCALA FLORIDA 





MEAT PLANT FOR SALE 


Slaughter house, 
room, fully 
trucks, trailers, 
present doing large 
in east. 


large coolers, freezers, canning 
equipped. Modern, including large 
fine home, large acreage. At 


profitable dog food business 


CHAS. ABRAMS 
Street Philadelphia 6, Pa. 


Phone Walnut 2-2215 


68 N. 2nd 








FOR 8 SAL E or LEASE 

Good wholesale and retail market connected with 
slaughter house and a sausage kitchen. Equipped 
with a new automatic hot air fired furnace, new 
hog dehairer and live stock scales. All equipment 
new in the last 3 years. Plant is located in the 
central part of New York state in a good cattle 
country. Doing a good business. Good reason for 
selling. 

FS-428, THE 
11 Kast 44th St. 


NATIONAL PROVISIONER 


New York 17, N.¥ 





RENDERING PLANT 








Choice southwest location. 2-cooker plant. Plenty 
water, excellent sewerage. Gas fired boiler. 5 new 
trucks, steel bodies. All equipment in excellent 


shape. 4 cooks daily. Deads and butcher scraps. 
Good reason for selling. Price $75,000.00 

FS-405, THE NATIONAL PROVISIONER 
15 West Huron St. Chicago 10, Ill. 


BUSINESS OPPORTUNITIES 


WANTED 

















Supplier of pre-packaged steaks, hamburger, and 
chops of concern in Memphis, Tennessee. Reply 
to Post Office Box 2452, De Soto Station, Mem- 
phis, Tenn. 
FOR RENT, GARY, INDIANA 

Meat concession in active wholesale and retail 
fruit market. Location excellent—downtown,. Long 
term lease. Reply by mail only to 

THE BRAMAN AGENCY 
738 Broadway Gary, Indiana 





Code Daters—Name Markers 
Tape Printers 
For the Meat Packing Industry 
Write for details on a specific problem 
KIWI CODERS CORPORATION 
3804-06 N. Clark St. Chicago 13, Illinois 


CATTLE SWITCHES 
WANTED 


lease write or call 
KAISER-REISMANN CORP. 
230 Java Street Brooklyn 22, N. Y. 


Evergreen 9 ss 


Phone 


HOG. CATTLE « SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter « eee | 


407 ~SO. senasen ST., CHICAGO 5, ILL 
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EQUIPMENT 


LIQUIDATION 





From The 
JOHN MORRELL & COMPANY PLANT 
TOPEKA, KANSAS 

















Sale Begins NOV. 5 


We would like to bring to your attention 
Our four-page ad- 
in the October 20th issue of 
The National Provisioner gave a partial 
listing of items that will be available. 


this outstanding sale. 
vertisement 


Included in the thousands of items available 
in the complete selection of Hog & Beef Kill- 
ing and Cutting Equipment, Sausage, Lard, 
Rendering, Smokehouse, Canning and Gen- 
eral Equipment, there are such outstanding 
items as Hydramatic US. 
Heavy Duty Slicer, Cryovac Package Units, 
Globe-Fee I 


ers 


Anco. Slicers, 
ard Fillers, Peters Carton Form- 
and Dohm & 
Nelke Skinners, Globe Fresh Casing Systems, 
Globe & Randal] 500 Ib. Sausage Stuffers, 
Anco. 40 HP. Grinders, Buffalo #4A Vac- 
uum Mixers, Boss #100 Silent Cutters, Globe 
Roto-Cut, Rockford Fillers, Tandem Stuffers, 
Anco. Drying Systems and Carrier Aid Con- 
Best & Donovan Beef 
Splitters, Scribe & Marking Saws, Jourdan 
Cookers, Electric Beef Hoists, Stainless Hook 
Beef Trolleys, Stainless Tripe Washers, BAI 
Lockers, Bliss Stitchers, Electric Warehouse 
Trucks, Stainless M & S Meat Fillers and 
late style Canning Equipment, Toledo Dial 
Exact Weight Scales, Stainless Con- 
veyor Tables, over 150 Stainless Steel Top 
several hundred Stainless and 
body 


and Closers, Townsend 


ditioned Smokehouses, 


and 
Tables and 
Aluminum Trucks and Containers, as 


well as many, many other quality items. 





Inspection of equipment during or before 
sale invited. 











Arrange to attend... 
sale begins Nov. 5th. 


For full information contact Mr. Samuel Barliant 
or Mr. Leonard Hantover in Topeka, telephone 
Topeka 4-7598 or 3-4162 or the Jayhawk Jr. 
Highway Hotel, Topeka. 


BARLIANT & CO. 





DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 
e New, Used & Rebuilt Equipment 

© Liquidators and Appraisers 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 




















Aieriate-Malh Co, The. .ivsccccccccccces he -Third Cover 
American Mineral Spirits Company............... ‘ 38 
Oe re rrr 7 
EE CUOUNN, “TB. cc dsc ccccccciccncvcccccedscccecee 27 
Barliant & Company....... westaqe as ols ad ie 
* rt? Chase Bag Company... ...<.cccccscccces ere ree ooee 28 
C Cincinnati paschear” Supply Co., The... ‘ er 
in name Cincinnati Cotton Products Co... she wo. a 
ead Continental Can Company........ = <eomnut esse ae 
Crane Company.......... page ‘ oes: para w ae oe 
hi h d ° f t! Custom Food Products, Inc........ Fas See a 
ig gra e in ac e Daniels Manufacturing Company....... icnea ate 35 
du Pont, E. I., de Nemours & Co., Inc.. . : aries ae 
i ) kina venidemns anlaaeccenes eanadkebeaie 19 
Dee Met ncevnecdwesdsces ‘ First Cover 
First Spice Mixing Co............. -eedeaewns 34 
Food Management, Inc........... P ~~ : 19 
Fowler Casing Co., Ltd., The....... - ae ee ela e 
Fruehauf Trailer Company... i - 
General Box Company........ ‘ pnele'v as 6a 
Globe Company, The........... 10, 33 
ee SO GU, WUDs cccececcioonecsescesevnees 3 
Hackney Bros. Body Co.. ..Fourth Cover 
Ham Boiler Corporation ea 37 
Heller, B. & Co.... ee 
Hunter Packing Company ‘ <a 
Hygrade Food Products Corp. 48 
James, E. G. Company.... ; 40 
Kahn's, E. Sons Co., The , 48 
Kennett- Murray Livestock Buying Service . 42 
Koch Supplies... . : » aa 
Kohn, Edward Co.. at 
LARD FLAKES Ln Co oo 
Mayer, H. J. & Sons Co., Inc.. 26 
IMPROVE YOUR LARD McMurray, L. H. Inc....... 45 
Morrell, John & Co. . 43 
@ We are shippers of carload and L.C.L. 
quantities of H ydrogenated LARD Nashua Gummed and Coated Paper Company 0s soa 
FLAKES. Oakite Products, Inc. , 28 
Samples will be sent on request. 
eases P Packing House By-Products C 38 
Our laboratory facilities are available free fone Regulater ‘Ga, Ue... 39 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and Rath Packing Co., The.... 48 
methods of operation. Reynolds Electric Company 39 
' Salzman, Max J.. ’ d verre. 35 
THE E. KAHN Ss SONS co. | aes sais Wm.-T. J. Kurdle is BOR <dnnweses 39 
mith’s, John E., Sons Company : Second Cover 
CINCINNATI 25, OHIO e Phone: Kirby 4000 Solvay Sales Division, Allied Chemical ‘& Dye Corporation... 28 
Speco, Inc...... ——) 
Stahl- Meyer, ap cae . 45 
Stange, Wm. J., Company ‘Insert 17 
Superior Packing Co.. as - ‘ P taeee Se 
Sylvania Division—American Viscose Corporation . i. = 
Union Steel Products Co.. 25 
United Cork Companies P . 37 
| Vegetable Juices, Inc. 35 
| Viking Pump Company 43 
| 
Warner-Jenkinson Mfg. Co.. 45 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do — more ——, 
: economically and to help you ma etter products w you 
THE RATH PACKING CO., WATERLOO, IOWA can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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TRI 
PACK INGHOUSE 


Nearly 50 years designing and manufacturing equipment 
for the Meat Industry assures you of efficient and long 
wearing MEAT HANDLING TRUCKS 

Bodies of stainless or heavily galvanized steel 

Reinforced in all vulnerable parts 

Running geor insures easy operation 

Wheels with roller bearings and grease resisting tires 

save energy and floors 

All feature Sanitation, Durability, Balance and 


Ease of Operation 


THE ALLBRIGHT-NELL CO. 


$323 S. WESTERN @ALVOD., CHICAGO 8. ILLINOIS 























No single refrigerator body will fit all needs. Hackney recognizes this, so builds 
several types of bodies to better ft YOUR needs. Basically they are all stout, 
long-lasting bodies. They're built on strong, all-steel, well-braced frames and 
underbodies. Sound insulation and practical refrigeration assure safe delivery 
of cargo. Scientific testing guarantees successful operation of YOUR body when 
you place it in service. Join Hackney’s ever increasing list of satished users. 


Ask for complete information on bodies built to ft YOUR needs. 


Hackney Bros. Body Co. 
Wilson, N.C. Phone 2141 








